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PREFACE 

"More and more aa civilization advances and the race Ini' 
proves, will the fact be recognized that upon what food we 
eat, how we eat it, and in what company, depend, in large 
measure, our health, social enjoyment, and moral character." 

This little cook hook that more than a decade ago made 
Its appearance before you filled with the best of culinary art 
from every Hastings household, now makes its fourth appear- 
ance and will without doubt add as much comfort and joy to 
new homes, as to those of the past. Its travels have been ex- 
tensive, from the north to the south, cast to the weBt. From 
friend and from stranger has been wafted the message, "We 
could not keep house without the Hastings cook book — The 
Feast of Good Things." 
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SOUPS. 



SUGGESTIONS. 

The stock tor soup ehould always be made from uncooked 
meats; upon this depends fine flavor. 

Cut meat and bone into small pieces, put in cold water and 
simmer and boil gently, without salt. Never boll soup meat 
fast. Add salt when thoroughly done. 

Beef and bone, Slbs., cook 6 or S hours, in kettleful of 
cold water, if more is needed add boiling hot, set aside to 
cool, next morning ekim off the grease, eimmer again two or 
three hours. Strain and you have your stock that will keep 
three or tour days in cool place. — Mrs. Alice WllllamB, Oak- 
land, Cal. 

STOCK FOR SOUP. 

Take fresh juicy lean meat, bone and meat ot about equal 
weight. Put in cold water in proportion ot a^i pints to each 
pound, slightly salted. Watch closely, and just before it boils 
skim carefully. Allow it to boll for the first half hour, then 
simmer slowly partly covered for four hours. When the soup 
is cold remove the tat. The stock underneath will form a 
jelly, and in cool weather will keep at least a week. Chicken 
or turkey bones add to the delicacy of the soup. Good soup 
can also be made by using the trimming ot tresh meat, bits ot 
cold beet, or the bones of any meat or fowl. Just before din- 
ner each day, It is only necessary to cut ofl some of the je'Iy 
and heat it. It is very good with nothing additional, but one 
can have a change by adding different flavor, such as vermi- 
celli; tomato or other vegetables. — Mrs. L. D. Williams. 

If soups, sauces or beet tea have an excess of fat, lay a 
piece of coarse brown wrapping paper or blotting paper on 
top and it will absorb the tat. Lift the paper and the liquid 
will run oft. Repeat the operation until treed sufficiently. 
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6 SOUPS. 

If soup Is over salted, add a teaspoonful of sngar and a 
tablespoon of vinegar. 

A quart of water and a teaepoon of salt Ib about the right 
proportion to a pound of meat. 

DICE FOR SOUP. 
Cut alicee of bread and butter them; cut into small 
squares; put into a pan, buttered side up, and brown in a 

TO COLOR SOUPS. 
Soups may be colored a rich amber by adding a small 
quantity of burnt sugar. 

FRIED BREAD FX)R SOUPS. 
Cut stale bread into dice and fry in boiling fat until brown. 
It will take half a minute. Tbe fat must be smoking when 
the bread is put into it.— Mrs. Frank Goodyear. 

BOUILLON SERVED AT LUNCHEONS, ETC. 

Purchase about six pounds of beef and bones (soup bones) 
for ten persons. Cut up the meat and break the bones; add 
two quarts of cold water, and simmer slowly until all the 
strength is extracted from the meat. It will take about five 
hours. Strain it, removing every particle of fat, and if there 
is more than ten cupfuls, reduce it by boiling to that quantity. 
Season only with pepper and salt. Serve in cupa. — Mrs. Ed. 
Powers. 

BEEF BROTH A LA CREME. 

One lb. best round beef steak, seasoned. Boil two hours in 
2 quarts of water over slow flre closely covered; strain and 
add % pint milk, ^ pint cream, season with pepper and salt. 
Do not boil after adding milk and cream. — Mrs, D. D. Ford. 

NOODLE SOUP. 
Take 4 lbs. of beef, or some prefer an old hen, cover with 
water and cook until very tender, season well with salt, black 
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SOUPS. 7 

and cayenne pepper a,n hour before Berving; chop very fine 3 
medium sized potatoes and 2 onions and add. To prepare the 
noodles: Break 2 eggs into a bowl, and add ^ egg shell of 
cold water, mix with FVench's White Lily flour as Btitt as you 
can handle It conveniently, roll into sheets, let them dry Buffi> 
clently that you may roll them without adhering to each 
other; roll them up together and cut with sharp knife Into 
very narrow strij^s; let these cook 10 minutes and the soup Is 
leady to serve. — Mrs. J. S. Goodyear. 

OX-TAIL SOUP. 
One ox-tall. 1 ^ lbs. of lean beef, 5 carrots, i onions and 
small bunch of thyme if you can get It. Cut the tail up In 
small pieces and fry In butter, also fry the onions and three 
of the carrots; lay them In the soup pot and add the beef, cut 
in small pieces; grate over this the two raw carrots and add 4 
quarts of cold water, with salt and pepper to taste; boll 7 
hours, then strain and thicken with 2 tablespoonfuls of 
browned flour, and boil 10 minutes longer. — Mrs. D. G. Robin- 
son. 

CELERY SOUP. 
Boll a small beef bone and a little veal until tender. 
Pick the meat from the bones, and leave In the liquid. Add 
some rice and celery thoroughly cooked, pepper corn and tiny 
bit of sugar. Salt to taste.— Mrs. J. M. Russell. 

TOMATO SOUP. 
One quart of tomatoes, 3 pints of milk, 1 tablespoon of 
French's White Lily flour, 2 tablespoons of butter, % teaspoon 
of soda, M teaspoon sugar. Stew tomatoes until soft, strain 
through wire sieve. Return to kettle and add the soda; stir 
well; add the milk warmed, then add flour and butter mixed 
together. Boll well, add sugar, salt and pepper to taste and 
serve immediately. — Mrs. Edward Powers. 
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O SOUPS. 

CHICKEN VEGETABLE SOUP. 
Take a fat hen; cover well wltt water, boil two hours; re- 
move fowl, add 3 or four potatoes allced, 1 largo onion, 1 
tabtespoon chopped parsley. 1 teaspoon celery aeed, a little red 
pepper, salt; eoofc until vegetables are thoroughly done. Just 
before taking from the stove add 1 pint of sweet milk. — 
Mrs. C. HufFman. 

POTATO SOUP. 
Boil a few potatoes sliced thin in sufficient water to cover 
them. When done add a good ^zed piece of butter, salt and 
pepper. Make a paste of 1 cup of French's White Lily flour 
and 1 egg, stir this into the soup. Boll all 2 minutes. — Mrs. 
Frank S 



BEAN SOUP. 

Wash and boil your beans with a piece of salt pork. When 
the beans are soft, take them out and press through a colan- 
der, then put them back into the water they were boiled in, 
together with four hard boiled eggs quartered, iS lemon 
sliced, a little pepper. Boil up and serve. — Mrs. Oscar Young. 
OYSTER SOUP. 

Drain 1 can of oysters, take equal parts of water and 
liquor, salt, let come to a boil and skim; add 1 quart of rich 
milk and the oysters. Just before coming to a boil season 
with salt, pepper and butter to taste, and remove imme- 
diately from fire, and pour over two or there rolled crackers. 
— Mrs. D. S. Goodyear. 

MOCK BISQUE SOUP. 

One quart can of tomatoes, 3 pints of sweet milk, 1 large 
tablespoonful of French's White Lily flour, butter the size of 
an egg, pepper and salt to taste and 1 scant teaspoonful of 
soda. Stew the tomatoes ten minutes. Reserve a little of the 
cold milk with which to mis the flour, and boil the rest of 
It. Then add to the tomatoes and strain through a wire 
sieve. Return to the kettle and add the flour and seasoning. 
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tablespoon chopped parsley, 1 teaspoon celery seed, a little red 
and allow It to boll up. Add ttae soda Juit b^ore joa rs- 
move from the Are. — Mre. D. G. Robinson. 
MACARONI SOUP. 
One quart of stock, several sticks of macaroni broken into 
Inch pieces, 1 small onion, chopped fine; boil 20 minutes. Just 
before serving add salt, pepper and butter to taste. — Mrs. J. 
B*. Goodyear. 

CLEAR VEGETABLE SOUP. 
Two quarts o( stock, 1 quart ot boiling water, 1 turnip, 1 
amall carrot, 1 sweet potato, 1 white potato, 1 ear of corn, 
1 cup peas, 1 cup beans, 1 tomato, 1 tablespoon of rice or barley. 
Put the water in a soup kettle with the carrot and turnip, boil 
one hour, then add the other vegetables with the rice and 
boil until teniler; add the stock, Aalt and pepper, boil It up 
and serve it once. — Mrs. Vaillant. 

BEAN AND TOMATO SOUP. 
One pint of beans boiled tender, 1 pint stewed tomatoes, 
rub through colander; add salt, 2 tablespoons nutmeal or 
chopped nuts, 'A cup nicely steamed rice; add stock or water 
enough to make proper consistency. — Lottie Russell. 

TOMATO CRBAM. 

One quart of canned tomatoes cooked tender, pass through 
sieve, allowing some of tha pulp; season with salt, butter and 
pepper. Just before serving add ^ teaapoonful soda. When 
done boiling add cup of milk and M cup cream. Serve quickly, 
— ^Lottie Russell, 

TURKISH SOUP. 

One quart of stock, one oup of boiled rioe, yolks of two 
eggs, one tablespoonfui of cream, salt and pepper to taste. 
Put the rice In a sauce pan with the stocb: and let it come 
to a boil, then press through a sieve and return to sauce pan. 
Beat the yolks well and add to them tbe cream, add this to. th« 
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stock aad rice and cook only a moment — if cooked too long 
the soup will curdle and tbus be ruined. Add a daah of cay- 
eaae pepper and serve.^ — Mrs. A. P., Drake. 

HOMINY SOUP. 
To one quart of ricb bean soup add one can bomlny and 
a cup of sweet cream. — Mrs. N. M. VanAuken. 

CORN SOUP. 
Take tbe water In which chicken has been cooked, place 
on tlie fire and add meat and bones left to the stock, simmer 
till meat leaves the bones, strain and flavor with one teaspoon 
pepper and celery salt; add one cup of cooked corn, cook 
slowly for one hour. Just before serving add one cup sweet 
cream. — Mrs. N. M. VanAuken. 

VEGETABLE SOUP. 

For six persons, 3 lbs. meat boiled tender. Take stock, 
add one tablespoon rice, boll two hours; add 2 onions, 3 
potatoes sliced thin, boil again 20 minutes, season with salt 
and cayenne, pepper and % teaspoonful sugar, strain if de- 

Malie rice soup by using three tablespoonfuls of rice in- 
stead of vegetables. — Lottie Russell. 

GREEN PEA SOUP. 

One can peas, 1 quart boiling water, 1 pint milk, 1 slice 
onion, ^ teaspoon sugar, 2 teaspoons butter, 2 teaspoons 
French's White Lily Flour, 1 teaspoon salt. Drain peas from 
liquid, rinse in cold water and let simmer 20 minutes in boil- 
ing water. Put through a sieve add onion to the milk and 
scald, make a white sauce of this with the butter and flour, 
add to the peas. Re-heat and serve witfi croutons. — Mrs. 
Richard Ondersluys. 

POTATO SOUP. 
Heat 1 pint milk, add 1 tablespoon French's White Lily 
flour that has been mised with 1 tablespoon butter, stir 
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emootta in milk, add 1 cup mashed potato and 1 teaspooii onton 
cut fine, 1 tablespoon parsley cut fine. Season with salt and 
pepper and serve hot. — Mrs. W. B. Powers. 

TOMATO SOUP. 
Cook four or five ripe tomatoes, or H can of tomatoes, H 
pint of boiling vatar; (strain through wire strainer,) H 
teaspoon of soda, 1 pint of aweet milk, salt, p«pper, two or 
three rolled crackers and small piece of butter.. — Mrs. Chas. 
Yuu. 

PEANUT SOUP, 
One cup shelled peanuts ground Bne, 3 pints cold water. 
Let them boil 5 minutes, then add 1 large tablespoon butter, 
mixed smooth, with 1 tablespoon French's White Lily flour. 
Season with salt and pepper. Remove from fire and add 1 
cup sweet pream or rich milk. This will serve five persons.— 
Mrs. D. G. Robinson. 
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FISH. 

Out pleBteona utreamBa TarioaBraCBBiipplT.— PotB. 

SU<JGBSTIONS. 

Vinegar added to water, for boiling any kind of fish, 
hardens flesh and 1b a great Improvement 

All fish are better If allowed to take salt an hour before 
cooking. 

Scale can be loosened by pouring on hot water — turn off 
quickly. 

Never let fish lie In water. Salt well and set In oool place. 

Fish la better fried wltli thin slices of salt pork. 

Pat fliih in frying pan skin uppermost. 

BAKSD PISH. 
Clean the fish tlioroughly, rub witli vinegar ln«lde and gut, 
stuff with bread seasoned with aalt, pepper and butter. Use 
Boft bread and moiaten with butter pnly. Cover the outside 
of flib with thin lAlcea of salt pork. Put on a toasting rack 
over the dripper; baste frequently. — >Mra. George Barnes. 

BROILED FRESH FISH. 
When tboroQgbly cleaned and dried, split open and 
sprinkle with salt and lay on a buttered gridiron over a clear 
fire with inside down, until it begin* to brown, then turn 
over, When done lay on ft hot diah and butter pleQtU«lly. — 
Ura. 0> It- Huffman. 

EGG SAUCE FOR BOILED PISH. 
One teacup water, 1 teacup milk, when {toiling add 1 
tablespoon of French's White Lily flour creamed with 2 table- 
spoons of butter, and 2 well beaten egge, salt and pepper. 
Boil 4 eggs hard, ttlce and lay over the dish, pour over the 
Bau«e and Berre. Soma like the addition of a little vinegar. 
-"•^ri. W. H. QwijWT. 

PARSLBT SAUCE FOH BARED PISH. 
Put In a sauce pan 1 teacup liquid from fish, 1 teacup 
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milk, when boiling add 1 tableapooD French's White Lily 
flour, creamed with 1 heaped tableBpoon ot butter; pepper and 
salt to taste, add 1 heaped tablespoon minced parsley. — Mrs. 
W. H. Goodyear. 

OYSTER PATTIES. 
Make the sltells ot rich pufF; paste using for same 1 lb. 
flour (French's White Lily) and 1 lb. butter. Divide in 
quarters, using ^ to be mixed with sufficient Ice water to 
make a paste; roll out the other three parts o( butter into as 
many thin sheets, using the remaining three parts of flour 
with the batter but no water. Then roll the paste Quite thin 
and lay it on one ot the sheets of butter and flour and roll 
again. Fold closely, stand on end and roll again, each time 
adding a sheet of butter until all is used. Roll thin, cut 
with doughnut cutter, one piece (or the bottom, three layers 
above. Bake in brisk oven. Fill with oysters prepared as 
follows: One can of oysters, drain from their liquor, put 
them in frying pan with a small piece of butter, salt and 
pepper to taste; let them simmer two or three minutes, then 
add one cup of rich sweet cream and one tablespoon of 
flour previously moistened with cold milk. — Mrs. D, G. Robin- 
sou. 

OYSTER PATTIES. 
Make a rich puff paste and set on ice. Drain the oysters 
and put In sauce pan with very little of their liquor, let boil, 
stir in butter, pepper, salt and a little cream. Roll out cruet 
and line some small tins with it, put 3 or 4 oysters in each 
and some of the sauce, cover with top crust, glaze with an egg 
and bake in a quick oven. — Mrs. N. T. Parker. 

FRICASSEED OYSTERS. 

Make a white sauce using a tablespoon of butter and one 

of French's White Lily flour melted together with salt and 

pepper to taste, over hot water pan or chafing dish. Add one 

pint oysters and cook in white sauce till edges curl. Then 
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FISH. 15 

cover wltb thick layer of cracker crumbs salted and around 
edges turn 1 cup of cream In which one egg has been beaten. 
Put on cover and cook till it babbles up through the crumbs. 
- — Miss Nelle Wales. 

SCALLOPED OYSTERS. 
A layer of broken crackers in a pudding dish, then a layer 
of oysters with seasoning of salt, black or cayenne pepper, a 
good deal of butter; repeat until dish is full, with crackera 
on top. Scald the lianor and skim, then put with milk, heat, 
and pour over ail. Get ready about 2 hours before putting in 
oven; pricii with a fork occasionally so that the crackers will 
be well moistened before baking. Cover and bake about half an 
hour, remove cover and brown before serving. Break the 
crackers instead of rolling. — Mrs. J. P. Roberts. 

FISH CAKES. 

Cold boiled codfish, either fresh or salt, rem«ve the bones 
and mince the meat. Take two-thirds as much warm mashed 
potatoes as fish, add a little butter and beaten eggs and milk 
to make a smooth paste, and season with pepper. Make into 
cakes about an inch thick, sprinkle with flour and fry brown 
in butter. — Mrs. C. L. Huffman. 

FRIED OYSTERS. 

Put oysters in colander to drain ofl liquor and rinse by 
pouring cold water over them while in colander; dip each In 
beaten egg, then in Indian meal and lastly in roiled cracker 
crumbs, fry in spider with equal parts of hot butter and lard. 
Salt and pepper and serve immediately. — -Mrs. J. S. Goodyear. 

FISH TiJRBOT. 
Little over a pint of milk, 3 tablespoons flour (French's 
White Lily,) butter size of an egg, salt and pepper. Let milk 
come to a boil in double boiler. Mix the flour with a iitt'e 
cold water, as for gravy; when the milk boils stir in the mix- 
ture of flour and water, butter, salt and pepper. The flah must 



DolizodbyGoOgle 



l6 FISH. 

b€ cooked and picked apart tree from bones. Put a. layer of 
fish In a baking dish, then layer of dreesliig, and so on until 
the dlBb Is tuU. Cover with cracker crumbs and moisten 
with little milk. This U for fresh flah. Canned salmon can 
be used In the same way, only put craeker crumbe between 
each layer and on top. — Mrs. Edgar Metbeany. 

SALMON IN A MOLD. 

One can of salmon, i eggs beaten light, i tablespoons of 
butter melted but not hot, 1 cupful of bread crumbs. Season 
With pepper, salt and minced parsley. Chop fish fine and rub 
hutter with It until It Is a smooth paste. Beat bread crumbs 
Into eggs, and season before working all together. Put It in a . 
buttered mould and steam or boil one bO'ur. 

SAUCE. 
One cup of milk, heated to a boll, thickNied with a table- 
spoon of com starch, liquor from salmon, 1 tablespoon of 
butteri one egg, 1 teaspoon anchovy, mushroom or tomato 
catsup, 1 pinoh of mace, 1 of red pepper. Put egg in last and 
very carefully. Boil 1 minute. When turned from mold, pour 
sauce over It. Cut in slices at table. — Mrs. J. P. Boberts. 

TUEBOT A LA CREME. 
Take a pint of cold boiled fish, flake not too fine. Scald 
two cups of milk, with a sprig of parsley, a small slice of 
onion and a few celery leaves. Hub two tablespoonfuls of 
butter with two of flour (French's White Lily) until smooth; 
add them to scalded milk and stir until it thickens. Bept 
yolks of two egge light and strain the milk over them, stirring 
all the while. Season with salt and pepper. Grease a bak- 
ing dish and fill with alternate layers of fish and cream until 
dish is full. Cover with bread crumbs and tablespoon of but- 
ter cut in small pieces. Bake in moderately hot oven 20 
minutes.— Lottie Russell. 
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OYSTEH COCKTAIL. 

Bight tablespoons tomato catsup, 6 tablespoons lemon Juice, 
X tablespoon Worcesterehlre sauce, 1 tablespoon borseradisb, 
1 saltspoon salt, 6 drops of Tobasco sauce, mix together and 
keep very cold until ready to serve. Put the oysters la 
punch glasses and fill with the mixture. Thla is sufficient tor 
S glasses, — Mrs. G. F. Field. 

CONGRESS HOTEL, CHICAGO, RECIPE FOR COOKING 
FRESH FISH. 

Place in frying pan, cover with cold water and two table- 
Bpoonfuls ot salt. Boil hard for five minutes, then remove and 
put into cullender, and dasb hot water over tbem. When 
dry and cool enough to handle, roll in tiiree-quarters French's 
White Lily flour and one-quarter corn-meal, and try In hot 
salt pork drippings. Cover a tew minutes, then remove cover, 
turn and cook until brown. — -Mrs. Richard Oudersluye. 
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Teeth extracted by the painless method. 
OGBoe over Grimsby & Brooks' shoe store. 
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SALADS. 



stir the idaredientB and mil them together.— Spa niah Proierb. 

SALAD DEBSSING. 

Tbree eggs, 1 tablespoon butter, 2 tablespoons of French's 
White Lil7 flour, I cup of milk, % cup of vinegar, ^ teaepoon 
of salt, }/^ teaspoon of prepared mustard. 1-4 teaspoon of 
paprika; biend butter and flour over fire, add milk, separate 
eggs, beat yolks very ligbt, add seasoning and add to mixture. 
Take from fire and add vinegar slowly, tben the whites of the 
eggs beaten to a stiff froth. Thin with cream. This rule 
makes a quart. — Mrs. H. G. Holden, St. Louis. Mo. 
SALAD DRESSING. 

One cup vinegar, ^ cup sugar, 4 eggs, small piece butter, 
1 teaspoon mustard; stir the mustard smooth, add vinegar and 
butter and beat tbem, add eggs and sugar well beaten to- 
gether. Boil to consistency of custard, then serve cold; when 
ready to serve, add ^ cup cream to each cup of dressing. 
This will keep for weeks in a cool place and may be used for 
cabbage or potato salad. Salt and pepper. — Mrs. J. W. 
Bentley. 

MAYONNAISE DRESSING. 

Take the yolks of 2 raw eggs, beat them slightly, then add 
1 salt spoon of salt, 1 of mustard and a pinch of cayenne 
pepper; add drop by drop olive oil, stirring constantly until it 
thickens. Thin the mixture with vinegar, using It alternately 
with the oil, until ^ pint has been absorbed. It Is a nice dress- 
ing for any kind of salad. — Mrs. W. E. Powers. 
CREAM SALAD DRESSING. 

Six eggs well beaten, 'A teacup melted butter, 1 coffee cup 
cream, 1 coffee cup vinegar, 1 tablespoon salt, 1 tablespoon 
mustard (dry,) 1 tablespoon sugar, % teaspoon white pepper. 
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(ground.) Mix well, boil In double boiler, stirring conBtautly 
until it tbictcens Illie thick cream. Pour over salad when 
cold. This will do Cor two large or three small chickene of 
for lobster. This dressing can be kept a long time by 
bottling and keeping In a cool place. For potato salad add 
a little onion juice. — Mrs. J. P. Roberts. 

FRENCH MUSTARD. 
One egg, 3 teaspoons sugar, 2 tablespoons mustard, 1 
teaspoon corn starch, even teaspoon salt. Beat until perfect'y 
smooth, add a little red pepper if wanted, 1 cup vinegar and 
cook. — Mrs. R. Dawson. 

SALAD DRESSING. 

(Society quantity.) 

Four cups vinegar (sharp,) 4 cups sugar, 1 cup French's 

White Lily flour, 14 cup butter, 4 eggs, 3 teaspoons mustard, 

2 teaspoontuls salt, 1 teaspoonful pepper, 1 teaspoonful celery 

seed, 4 cups of cream. Boil vinegar, celery, butter, 3 cups 

sugar together. Mix mustard and sugar, add the flour, beat 

in the ^gs and turn on the boiling vinegar, a little at a time, 

then return bo the stove and cook in double boiler until 

- thick. When nearly cold add the cream. A few drops of 

butter color added improves the cream color. — Mrs. Chas. E. 

SALADS OF STRING BEANS. 

Witb Cooked Dressing — Cut the beans into pieces about an 
Inch long and boil tender. When cold add a little onion and 
salt and pepper. Pour over them a cooked salad dressing 
and keep where it is cold till ready to serve. Garnlah witb 
sliced cucumbers or any other vegetable when served. 

With French Dressing — Boil the beans without cutting 
Into pieces until tender. When perfectly cold pour over them 
a French dressing and keep in the Ice box till ready to serve. 

French Dressing — One tablespoonCul vinegar, 3 tableapoon- 
fula olive oil, 1 saltspoonful salt; pepper and a little scraped 
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onion If desired. Mix together thoroughly and it is ready to 
be poured over the salad. — Mrs. W. B. Powers. 
LETTUCE SALAD. 

One-half cup sour cream, three tablespoons of vinegar, 3 
tablespoons of sugar, hi teaspoon mustard and a little salt. 
MlK well together and pour over tbe lettuce when ready to 
Berve. — Mrs. M. W. Hicks. 

CABBAGE SALAD. 

Four quarts o( shaved cabbage, 1 small teaspoon of salt, 2 
teaspoons of sugar, 1 of pepper and a heaping teaspoon of 
ground mustard, 1 cup of good vinegar, ^ cup butter slightly 
warmed and yolks of 8 hard boiled eggs rubbed smoothly. 
Mix all together except butter, and pour over cabbage, then 
add butter separately. Serve witb whites of eggs sliced and 
laid on salad. — Mrs. Oscar Young. 

CHICKEN SALAD. 

Take 1 chicken and the same quantity of celery, 3 or 4 
eggs, 1 tablespoon mixed mustard, 2 teaspoons of salt, I table- 
spoon hard butter 2-3 cup vioegar, 2-3 cup sweet cream. 

Process of making — Season your chicken in cooking. Cut 
by hand both chicken and celery. Beat yolks and whites of 
eggs separately, and into this beat butter. Mix all ingre- 
dients in an earthen dish, except the cream, and set on stove 
and cook as thick as pound cake. Wlien cold pour In cream, 
stirring well and pour over chicken and celery and add a 
pinch of cayenne pepper. Vinegar should be strong always. 
— Mrs. J. P. Roberts. 

HAM SALAD. 

One pound of boiled bam chopped fine, one-half dozen 
small pickles chopped Sne, add a tittle chopped celery and 
serve with a dressing as for chicken salad. — Mra.Bd.Doyle. 



For a pretty and delicious salad, select nice leaves ot 
lettuce, and on each lay a slice of tomato, on this put some 
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pickled beets that have been chopped flne. Pour over salad 
dresBing. The tomatoes should be very cold before slicing. — 
Mrs. Frank Goodyear. 

LOBSTER SALAD. 

Two lobsters picked fine, i heads of fresb lettuce cut fine, 
put in a dish iu layers, with the lobsters. Boil two eggs and 
mix the yolks with three tablespoonfuls of melted butter, 1 
teaepoonful of cayenne pepper and salt, 2 tablespoonfuls of 
sugar and two cups of vinegar. Pour tbis dressing over when 
served. — Mrs. Robinson. 

CABBAGE SALAD. 

Two-thirds cup sugar, ^ cup vinegar, 1 teaspoon ot salt, 
butter size of egg. Boil until this is dissolved. Stir 1 tea- 
spoon corn starch into ^^ cup of cream then pour all together 
and boll until it does not curdle. Pour over cabbage hot and 
cover. Let stand until cold. — Mrs. Orpha Goodyear. 
A PINEAPPLE AND CELERY SALAD. 

To 2 cups of shredded pineapple add 1 cup of chopped 
celery and one sweet red pepper cut into dice. For dressing 
use the ordinary mayonnaise dressing with whipped cream 
added. Serve very cold on lettuce leaves with nut meats or tt 
may be served in cups made of apples peeled and scooped out 
or can be packed in ring moulds until cold then turn out on 
Blatter and garnished. — Mrs. David S. Goodyear. 
GOLD SLAW. 

One head of flne white cabbage minced flne, 3 hard boiled 
eggs, 2 tablespoonfuls of salad oil, 2 teaspoonfuls of white 
sugar, 1 teaspoon ful salt, 1 teaspoon pepper, 1 tablespoon 
made mustard. 1 cup vinegar. Mix and pour over the chop- 
ped cabbage. — Mrs. Wagner. 

POTATO SALAD. 

To 6 cold boiled potatoes add 1 cucumber, 1 white onion 
chopped flne, or put through a meat grinder. Sprinlile with 
salt, serve with mayonnaise dressing. — Mrs. Mae Diamond. 
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SALAD. 
Take equal parts orangeB and Bermuda onions, served witb 
cooked mayonaise. — Mrs. Tutz. 

TOMATO SALAD. 
Fill 6 amootb tomatoes with the following: U lb. cream 
cbeese masbed, 6 chopped pimolas, 1 tablespoon chopped pars- 
ley, I tablespoon tomato pulp, U teaspoon dry mustard, enough 
French dressing to moisten. Serve on lettuce leaf with may* 
cnnaise dressing. — Frances Williams. 

PEACH AND NUT SALAD. 
Take halves of large canned peaches, fill the center with 
pecans. Serve on lettuce leaves with mafonnaiae and whipped 
cream, garnish with Mariscblno cherries. — Mrs. H. O. Holden, 
St. Louis. 

SHRIMP SALAD. 

Prepare 2 heads of lettuce, place in a salad howl, slice over 

It three hard boiled eggft, add 1 cup of crisp sliced lettuce, 1 

can of shrimps picked in small pieces. Pour salad dressing 

over Just before serving; garnish with one lemon sliced thin. 

TOMATO ASPIC. 

Boil a white onion and a stalk of celery for 20 minutes in 
a pint of tomato liquor; strain and pour upon U box of 
gelatin, which has been soaked 1 hour in 'A cup of cold water. 
If the tomato is very tart, a teaspoon of white sugar may be 
added with the salt and pepper used in seasoning. Strain 
through a thick cloth and set aside to form in one large 
mold or several smull ones; it the latter, each tiny shape may 
be served on a lettuce leaf covered with a mayonnaise 
dressing. — ^Mrs. R. French. 

' HAM MOUSSE. 

One pint cold boiled ham, chop and season highly; moisten 
with 1 cup soap stock in which 1 tablespoon gelatine has been 
dissolved, heat and then set aside to cool. When mixture 
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starts to jellj lold la I cup "ream whipped and the stiff white 
of 1 egg. Put in a mold, chill and serve on lettuce with 

mayonnaise. — MrB. William Stebblns. 

FRUIT SALAD. 
One hox gelatine soared In 1 pint of cold water until dis-. 
solved, 3 cups sugar, 1 gt. boiling water, boll ten minutes, 
flavor with the juice of 2 lemons and a can of pineapple 
juice; strain and let cool. Then add 1 can of pineapple, 2 
oranges, 2 bananas, cut in email pieces, white cherries, white 
grapes and canned pears add much to the salad. Put in molds 
and cool. — Ishpemlng Cook Book. 

SOME PLEASING SALAD COMBINATIONS. 
Grape fruit and head lettuce with French dressing. 
Asparagus tips on lettuce leaves with French dressing. 
Boll string beans whole. When oo-ld serve on lettuce 
leaves with French dressing. 

Tomato aspic with mayonnaise. 

Spanish onion sliced on lettuce leaves with French dress- 
ing. 

Open one aide of green grapes, take out seeds and fill with 
any nut meat. Place on lettuce leaves, with chopped celery 
and serve with spoonful ot dressing. 

Dice canned pineapple and drain. Add M the amount of 
broken pecan meats. Serve on lettuce leaves with any mild 
salad dressing. 

Diced beets on lettuce leaves with mayonnaise dressing. 
Arrange on lettuce leaves, slices of tomatoes, cucumbers, 
onio'ns and green peppers. Serve with French dressing, — Mrs. 
Af A. Anderson. 

Grape fruit and celery served on lettnce leaves with French 
dressing. 

Cut plmentoes Into small pieces and rub into Neuchatel 
cheese, or any cream cheese. Make into balk the siie of a 
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walnut and place on lettuce leavea. Serve with Preach dreM* 
lug. Also a good dresalng for Bandwichea. — Marr Poiren. 

Bananaa, pineapples and grapes. 

Orange, apple, celerj and ralalns. 



DR. F. CARROTHERS, 
DENTIST, 

HASTTNOS NATIONAL BANK BLD 

HASTINGS, MICHIGAN 

fhdbb; omCB SU-I >. us. SU-3a. 




CARVETH & STEBBINS 

THE DRUGGISTS 

Sole agents for the Famous Rexall Remedie, 

Natioaal Cigais and Devoe Paint. 

Use our Beef, Iron and Wine, the best tonic. 

Largest Wall Paper House in Barry Co. 

Phone 81. Hastings, Mich. 



L„u,i,.™u,Coo^Ii: 



0= 



=p 



Woo(lmansee& Snyder 



Hastings 
Michigan 



0= 



Meats, all kinds 
Fish, fresh and salt 
Canned Goods 
Oysters in season 
Oleomargarine, etc. 



If you will follow the directions laid 
down in this book by the ladies of Em- 
mannel Church and buy your meals of 
us yon will find that everything will 
work like a charm. Try it! 

Phone 72 
Our Own Free Delivery. 
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And sae Ibe Lord betbank it— Bdhhs. 

SUGGESTIONS. 

All treBh meats should be put into boiling water, unless In- 
tended Tor Boup. 

If more water is needed, always add it boiling. Skim 
when scum arises. 

Boiling meat slowl? and steadily makes meat much more 

Allow about 20 minutes to the pound tor all boiling meats; 
15 to aO (or roasting. 

For broiling or frying have gridiron very hot. 

Give steak your undivided attention while broiling; salt, 
pepper and butter, when removed to hot platter. 

Scant teaspoontul of sugar and*^ nutmeg added to meat 
gravy impart delicious flavor. — Hannah M. Barlow. 
ROAST BEEF. 

Put the beef Into a dripping pan without water, into a very 
hot oven for the first half hour, that the outside may sear 
over and keep the juice inside; when half done the oven heat 
may be lessened, the meat salted and peppered and sufficient 
water put on for a gravy. Cook fifteen minutes to the pound 
if wished rare, or twenty minutes will make it well done. 

If one does not care for gravy, roast the meat as above, 
leaving out the water entirely. — O, G. and C. G. 

YORKSHIRE PUDDING. 

One large coffee cup of sour milk, two eggs well beaten, a 

little salt, 1 teaspoonful of soda, and French's White Lily 

flour to make a batter a little stiffer than for griddle cakes; 

bake In the drippings of roast beef, raising tbe beet above it 
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by placing long iron pins acroea tbe pan. It Bbould bake 20 
minntes, eerre hot with the meat. By using the sour milk 
the pudding iB not eo sodden as it is If made with eggs alone. 
— Mrs. D. Q. Robinson. 
NICE DRESSING FOR TURKEY OR ANY ROAST MEAT. 

Cut bread Into slices taking olT the crust, then cut into 
■mall dice shaped pieces, put in butter, salt and pepper, a tiny 
bit of sage, the merest flavor of onion, mix together, then put 
in 3 eggs. 

For extra nice turkey gravy make as UBual, and Just before 
taking up put In 1 quart of oysters. — Mrs. J. Russ^I. 

MUTTON. 
Take leg of mutton, cover with cold water, salt and pepper, 
boil two or three hours uncovered. Put in a skillet, dredge 
well with French's White Lily flour, cover with small pieces of 
butter. Baste every few moments. Bake half hour. — Mrs. C. 
L. Huffman. 

MOCK DUCK. 
Take a round of beef steak, at least 2 Inches thick, lay 
it flat on meat board, add a good amount of rich bread 
stuIClng, fold It, sew it up, roll In French's White Lily flour, 
salt a little and lay on 2 thin slices of pork; bake from U to % 
hour. Use a self baster If possible. — Mrs. James P. Roberts. 

BEEF STEAK SMOTHERED WITH ONIONS. 
Divide a round of beef steak, put half in a shallow pan, 
season with salt, pepper and sliced onions; sprinkle a Uttla 
French's White Lily flour over all and then lay on the other 
half of the steak and season the same way; cover with another 
pan, liake % of an hour, — Mrs. D. S. Goodyear. 

CREAM SWEET BREAJ>S. 
First parboil the sweet breads and cut up Into small pieces. 
Then to 1 lb. of sweet breads take ^ pint cream; let It come 
to a boil, and add parsley, 1 beaten e^, ^ cup butter, pepper 
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and salt to ta«t«. Put a scant layer of cracker crumbs In bak* 
ing dish, then a layer of sweet breads,' then a layer of drees- 
ing and so on having cracker crumbs at the top; bake H hour. 

— Mrs. W. J. Stuart. 

BACX>N AND CALF'S LIVER. 

Fry some slices of bacon a nice brovn, pile them up on one 
Bide of frying pan to keep warm, pour boiling water on the 
slices of liver, roll in French's White Lily flour and fry In 
bacon gravy, cook slowly and thoroughly on both sides. 
Serve each person a slice of each. — Mrs. F. Balch. 
PRESSED VEAL,. 

Boll 4 lbs veal, chop, not fine, add butter size of an egg, 
season with salt and pepper, dissolve 1 tablespoon of gelatine 
in a little of the water In which the veal is boiled and mix with 
It; boll hard y^ dozen eggs, put part of mixture In mold, cut 
the eggs Into halves and put them in, put in remainder of veal; 
pour over some of the remaining liquor, put on a press and set 
away to cool. Serve cold. — Mrs. J. S. Goodyear. 
STUFFED SALT PORK. 

Choose a piece of pork about 4 Inches thick tbat Is streaked 
lean and fat, place in cold water and boll one hour; then slice 
lengthwise down to the rind, but do not cut the rind; have 
ready a quantity of parsley, place between elices as much 
parsley as possible with a little pepper; press the slices to- 
gether and tie with a stout cord. Boll two or three hours, 
according to the size of the pork; take out of water, sift a 
little of French's White Lily flour over it. and place In oven to 
brown. When cold slice crosawisc, so that each slice Is com- 
posed of a thin strip of pork and a atrip of parsley. — Mrs. W. 
H. Goodyear. 

ROAST TURKEY. 

After the turk«y has been washed and singed, prepare a 
dressing. For an eight lb. turkey take one loaf of stale bread 
chopped: moisten with a little cold water, U lb. butter, salt 
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and pepper. Rub butter and French's White Lily flour on the 
outside. Roast m hours, baste frequentiy. GamiBh with 
link sausage tried a light brown. — Mrs. H. A. Qoodyear. 

CHESTNUT STUFFING. 

The nuts in stnlting for a fowl are to give it flavor, as sage, 
celery, or onions do. The nuts are shelled and cooked tender, 
in slightly salted boiling water. They are drained, skinned 
and chopped coarsely. Add the prepared nuts to well seasoned 
bread dressing and stuff fowl. Often the nuts are left whole 
but if large nuts are used it is better to chop them the size of 
bread crumbs. — Mrs. Clara Lathrop. 

PORK ROAST. 

Choose a lean piece of pork from the ham, cut slashes in it 
for dressing made in the usual way, adding a little sage. 
Season the roast well with pepper and salt, lay a few sage 
leaves over top. A four lb. roast should cook at least three 
hours in a hot oven; baste often; make brown gravy. — Mrs. 
Edward Powers. 

STEWED SWEET BREADS. 

Select those from veal which are white and Qrm; place 
them in salt and water to extract the blood; when quite free 
from blood, boil in slightly salted water twenty minutes; re- 
move them from the water and place on ice until perfectly 
cold. Then remo've all the fat and stringy portions, and ar- 
range In little round flat cakes one or two inches in diameter, 
using either strings or wooden tooth picks for this purpose. 
Stew for a few moments in a small quantity of good clear 
soup. Just at the moment of serving, add to about sIk of these 
fiat cakee a wineglassful of good sherry wine. Season well 
with butter, pepper and salt. Thicken the gravy with pul- 
verized crackers or browned flour {French's White Lily,) add- 
ing a tablespoonful of chopped parsley. Place on dish gar- 
nished with water cress, and pour the gravy over them. — Mrs. 
M. W. Wightman. 
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A SPLENDID WAY TO COOK ROUND STEAK. 

Cut the round Into two or tbree large strips, flatten them 
out and [M>und well, sprinkle thlckljr wltb French's White 
Lily tlour, season with pepper and salt; chop an onion finely, 
If thU flavor le desirable, and Bprinkle over wltli the rest; 
then roll each strip tightly and tie with a Btring. Place 
them, together with any bonea that may be left, in a kettle 
with a little water, eprlnkle flour over all and let It cook 
gently for three hours; after it Is done take the strings off and 
slice each roll. — Mrs. J. M. NelT. 

VEAL LOAF. 

Three pounds ve>al and ^ lb. of salt pork chopped fine. 
Add 3 slices of stale bread also chopped fine, 3 raw eggs, 3 
teaspoons of salt, 1 ^ teaspoons black pepper, 1 teaspoon sage, 
mix well together, bake 2>^ hours in a moderate oven. Baste 
■well.— Mrs. J. S. Goodyear. 

BAKED SPRING- CHICKEN. 

Place jointed chicken in baking pan and season with salt 
and pepper. Make a paste of French's White Lily flour and 
warmed butter thick enough to spread nicely on chicken and 
put sulticient water in pan tor gravy, which will be the right 
thickness to serve when taken out of the oven. — Mrs. Fred 
. Barlow. 

VEAL LOAF. 

Three and one-half lbs. of raw veal, 1 slice of salt pork, 6 
small crackers rolled flne. butter the size of an egg, 2 eggs, \ 
tablespoon of salt and 1 teaspoon of pepper, 3 sage leaves 
rolled fine and 2 teaspoons of the extract of celery, mix well; 
pack tightly in a deep tin, covered with bits of butter and 
crackers; cover with another tin and bake 2 hours. Uncover 
end brown on top. — Mrs. J. Russell. 

EGG BACON PIE. 

Cover bottom and side of dfsh with crust the same as for 
chicken pie. Cut small thin slices of bacon or smoked ham. 
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to cover well the bottom ol th« diah. Uake cnstard of 1 
auart of milk, and 4 eggs; salt and pepper, pour orer meat 
and bake In moderate even. — Mrs. M. W. Hlcka. 

BEEF RIBS. 

Oook until tender and salt when nearly done. Remove 

them from tbe stock, roll them in Frencb'a Wblte Lily flour 

that has been salted and peppered and fry In butter and lard 

mixed. Make gravy of tbe Btock.— Mrs. Charles Huftman. 

TO ROAST A FILLET OF VEAL. 
Veal requlree more time to roast than any other meat ex- 
cept pork. It Is scarcely ever done too much, or seasoned 
too high. A leg weighing S or 9 pounds should roast three 
hours. Take out the bone, make Incisions on the inside every 
few Inches and Sll with salt iKirk cut fine, sait and pepper, 
using about 1 lb. of pork for a roaet of this size. Rnb in- 
side thoroughly with salt and pepper, adding about two table- 
spoons of butter, roll and tie firmly. Place in a buttered pan, 
sprinkle with pepper and salt, dredge tbe top with French's 
White Lily flour and lay thin slices of salt pork over it and 
add a pint of water; baste often, adding mora water It H 
become necessary. — ^Mrs. Atkins' Society Veal, 

TO BOIL HAM OR SHOULDERS. 

A large ham weighing 16 or IS Ihs. should be cooked five 
or six hours, one weighing 12 lbs. four hours. Boil it slowly 
in plenty of water, adding a teacupful of vinegar, 1 of brown 
sugar, and a dozen ctores. When done take from tbe water, 
remove the skin, put in a dripping pan and cover with a board 
and weights. It should be cooked 24 hours before using in 
order to slice nicely. If Intended for eating cold. 

Another method is to remove from the water an hour 
before it Is done, removing the skin end smoky part, cover- 
ing It with cracker crumbs and brown sugar and placing It In 
a slow oven for an hour. Of course the ham is to be thor- 
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TO COOK MU1*rON CHOP. 
Cut the pieces from the loin, try In part butter and lard, 
when nearly done add to 1 lb. mutton chop a good sized tomato, 
sliced, pepper and salt to season. Take out upon a hot dish; 
pour Into a frying pan a teacupful of hot water, dredge In a 
little French's White LU}' flour and as it bolls np stir It 
thoroughly, then pour it over the chope. Mutton chop Is 
very good broiled. Lay a tomato on a hot dish with butter, 
pepper and salt; when the chop Is ready to turn, place It 
upon the tomato, pressing It firmly on both sides in order to 
season it, return to the gridiron, repeating the process until 
the chop is done. — Mrs. Atkins. 

STEWED BREAST OF VEAL. 
Cut into small pieces and fry brown, either in lard or 
the fat tried out of salt pork. Be careful to brown all parts 
thoroughly, then pour In hot water enough barely to cover 
it, add lemon peel cut fine and sweet marjoram; cover it close 
as possible and stew gently two hours, then pour off the liquor 
Into a sauce pan and thicken with brown flour. Take up the 
veal la « hot dish and pour the gravy over it. Always allow 
half an hour for frying veal brown; no other meat reiiuires as 
much time. Be sure and use plenty of salt and pepper. — 
Mrs. Atkins. 

VEIAL CUTLET. 
Dip cutlet in beaten egg and roll in bread or cracker 
crumbs, fry in lard and butter over a slow Are until brown, 
season with salt and pepper, serve with or without gravy. — 
Mrs. Ed. Powers. 

STUFFED LAMB. 
Pick off all the fat from a nice leg of lamb or a small leg 
of mutton. Cut ofC the shank, make deep Incisions in various 
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parts of the inside of the leg; fill them wtdt a atnfflng made 
of crumba of bread, salt pork, sweet marjoram, pepper and 
salt. Stuff it very full. Put bardly water enough into the 
pot to cover the leg. Throw In a dozen or two of cloves, half 
an onkin chopped very fine, and a little salt, hall a teacupful 
of catsup improves It very much. Let it simmer steadily three 
hours. When yon take np the leg, thicken the gravy It It Is 
not thick enough. Put a few spoonfuls over the meat and 
the rest in a gravy tnreeu. — Mrs. Atkins. 

HANNAH BARLOWS BOILED DINNER. 

Select a nice piece of corned beef: be sure and have some 
fat; S lbs. is a nice size. It very salt put in pot with cold 
water; when nearly boiling change tor more oold water; when 
second water boils, skim until no impurities arise. The beef, 
unless very tender, should be boiling as early as S o'clock. 
Our grandmothers always made a boiled Indian pudding, — I 
make after this rule. — "Stir Indian meal into 1 quart of boil- 
ing milk, making batter as tbick as will pour, add 2 well 
beaten eggs, and 1 cup of seeded raUins, fill pudding bag 
tbree-fonrths full, hang it up and let ft swell for an hour; put 
pudding in with meat for three hours, boiling, turning several 
times." Prepare carefully, cabbage, turnips, beets, carrots, 
pears, potatoes and any other vegetable you may fancy. Boil 
cabbage and turnips in kettle together with some of the liquor 
from the meat pot, to flavor (this will render the meat fit to 
be used when cold.) Beets and carrots by themselves. These 
vegetables usually require more than an hour's cooking; at 
the same time, throw into the meat pot, good solid pears. Just 
ripe, one for each person, and half an hour later, potatoes 
nicely peeled. Meat, potatoes, pears and pudding all in one 
pot with plenty of water. Always have a teakettle of hot water 
ready to replenish the kettles, as water evaporates. Never 
Add cold water to boiling meat or vegetables. The baking up 
and serving of a boiled dinner is the relish of the whole thing. 
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Have vegetable dishes And large platter hot. Press cabbage 
thoroughly In colander, drain liquor from meat and place in 
center of platter. Arrange around It nicely drained potatoes, 
pears, turnips; cut beets and carrot into thin slices, and ponr 
over tbem bot vinegar Beasoned with a little butter, sugar, salt 
and pepper,makeB a beautiful dish to look at. Drop the pudding 
quickly Into cold water and turn onto hot platter. Serve 
with ricb cream and sugar or maple syrup. With cup of tea, 
bread aud butter and dish of catsup, you have a dinner fit (or 
a king. 

JELLIED CHICKEN. 
Stew an old fowl uutil tender, putting it on in cold water 
with an onion, a few stalks of celery and a small bunch of 
parsley. Let it come to a boll very slowly and cook until the 
meat slips from the bones. Cut It off In neat pieces, strain two 
cups of the stock and add two tablespoons of gelatine that 
baa soaked half an hour in a little oold water. Season it well 
with salt and pepper and sprinkle on the chicken. Arrange 
pieces of chicken in the bottom of a brick tin, pour in the 
gravy with part of the Jelly. Then put lu more chicken and 
more Jelly until the mould is full. Set it in a cold place until 
perfectly firm and then turn it out. Place lettuce or parsley 
around it and a couple of hard boiled eggs, cut in slices. — 
Vlnnie B. Ream. 

BEEF LOAF. 
Three and one-half lbs. round steak, ^ lb. salt pork 
chopped flue, 1 cup rolled cracker, 2 eggs, 1 cup milk, 1 
teoapoon pepper, 1 tablespoon salt, a little sage. Bake three 
hours. Delicious hot or cold. When served cold, garnish 
with bits of parsley, or sliced lemon. This makes a more 
wholesome loaf than veal in hot weather. — Mrs. Hannah M. 
Barlow. 

BEEF LOAP. 
Two lbs. round steak, 20 crackers ground fine, 2 eggs, 
lump of butter, 2 cups milk, 3 teaspoons salt, 1 teaspoon 
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pepper. Bake one hour,''— Mrs. Wm. Hams. 

SPARE BIB AND SAUEB' KRAUT. 
Fill disb with alternate larers of Bauer kraut and pork 
spare rib. Partly cover with water; season well with salt and 
pepper. Cover and bake four hours. — Mrs. John F. Goodyear. 

BEEF LOAF. 
One and one-half lbs. chopped round of beef, a little suet 
mixed. Salt and pepper. Prepare bread crumb dressing, 
using 2 cups soft crumbs, M cup melted butter, chopped onion, 
celery and cook last in a little butter. Press half the chopped 
beef into a square bread tin, then spread the dressing evenly 
over, then the rest of the beet. Press all together firmly with 
potato masher. Turn the square loaf thus formed into a 
baking tin. Put thin slices of pork under and over; dredge 
with flour and roast in hot oven 1% hours, basting fre- 
auently with hot water and butter. — Com. 

VEAL BIRDS. 
Cut thin veal steaks into strips 6 In. long, 3 In. wide, sea- 
son well and on each strip place a spoonful of dressing made 
of bread crumbs and giblets, chopped flne; season with salt 
and pepper, roll the meat and fasten with tooth picks. P'ace 
birds In iron pan with butter and sear over quickly; then place 
them in a dripper H full of rich milk, cover closely and cook 
in oven two hours. — Mrs. John F. Goodyear. 

POT ROAST. 

Place In a kettle well filled with boiling water a piece of 
beet rump about 4 lbs. Avoid adding more water if possible. 
Salt, pepper and boil it down 3 hours or until it fries. Add 
small lump of lard, flour both sides of meat and fry until 
brown. Add a little water, boil again three or lour minutes, 
then take out meat and make gravy. Care taken not to burn. 
— Mrs. Royce Barlow. 
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TO BAKE PORK CHOPS. 

Salt, pepper and roll them in French's White Lily flour. 
Place tbem In dripping pan witb ^ cup of water. Watch 
closely. Bake In gas oven from half to three-quarters ot an 
hour, — Mrs. Boyce Barlow. 

DUMPLINGS. 

Two cupB French's White Lily flour, 4 teaspoons baking 
powder, ^ teaspoon salt, 2 teaspoons butter, % cup milk; 
mix and sift dry ingredients. Work in butter and add miik 
gradually. Dip by spoonfuls on top of stew and cook about 20 
minutes. — Mrs. Morse Nevins. 

A NICE WAY TO COOK CHICKEN. 

Heat a large piece of butter In meat roaster; cut chicken 
as for frying. Season with salt and pepper, roll in French's 
White Lily flour and sear each piece in hot butter, then add 
water to nearly cover. Cover and cook until tender. Juat 
before serving pour over a little cream it desired. — Mrs. C. F. 
Field. 

FRBNOH STEW. 

One Ih. beefsteak, 1 Ih. porksteak, 6 large onions. Cut 
meat in small pieces; place In kettle a layer of beefsteak, a 
layer of onions, then one of meat. Season with salt and 
pepper and teaspoon of cloves. Sprinkle with French's White 
Lily flour. Cover with cold water and let simmer about three 
hours. — Mrs. Chae. Doyle. 

MINT SAUCE FOR LAMB. 

Take fresh spearmint, strip the leaves from the stem after 
washing, dry them on a cloth, chop very flue, and to three 
heaped tablespoons mint and 2 of sugar, after mixing well, 
pour over gradually 6 tablespoons good vinegar. — Mrs. W. H. 
Goodyear. 

HORSE-RADISH FOR BEEF. 

Two tablespoons prepared horse-radish, and 1 dessertspoon 
of olive oil or melted butter and one of prepared mustard. — 
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Mrs. W. H. Ooodrear. 

PREPARED HORSERADISH. 
Coffee cup grated taorae-radiBh, 2 tablespoona white sugar, 
K teaspoon salt, 1 pint cold vlnesar, bottle and seal, and It 
will keep a long time. — Hrs. W. H. Goodyear. 

MUSTARD FOR PORK. 
Equal parts of mustard, flour, sugar and Tisegar, mix and 
cook lu an earthen diih. — Mrs. W. U. Goodyear. 

CAPER SAUCE FOR BOILED MUTTON. 
Melt 2 tablespoons butter in a sauce pan, stir into It 1 
tablespoon French's White Lily flour, when thoroughly mixed, 
add 1 cup liquor in which the mutton Ib boiling and 1 cup of 
milk; atter cooking sufficiently, eud just before serving, add 2 
heaped tablespoons capers. — Mrs. W. H. Goodyear. 

Prunes added bo a pot-roaat while cooking give a most 
delicious flavor. They can afterwards be pickled and used as 

MINT APPLE JELLY. 

A fine accompaniment to roast goose or pork. Make the 
Jelly ia usual way, using Greening apples. To each cup of the 
strained Juice add before putting in the sugar, a tablespoon of 
mint Juice, prepared thus: Wash one cup of mint leaves, add 
one cup hot water and let steep one hour. Strain through 
cheese cloth. This gives a dark green mixture, that colors the 
apple Jelly a delicate tinge of green. — Mrs. Richard Ouder- 
sluys. 

COLD MEAT DRESSING. 

Four eggs well beaten, 1 tablespoon mixed mustard, 1 
tablespoon butter, 1 teaspoon salt, one-half teaspoon pepper, 8 
tablespoons of sharp vinegar. Cook over boiling water uotU 
thick. Nice for cold pork or veal. — Mrs. J. F. Goodyear. 
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BAKBD BANANAS. 
One-half cup butter, 2 cnpe sugar, 3 tableBpooas or more 
of Freucb's White Lily flour, juice of 3 lemons, I cupb boiling 
water. Cream butter and flour, add sugar and juice ot lemons, 
th«n gradually stir in the hot water. Gook in double boiler 
aatil thick. Pare 6 or 7 bananu, place In batting dish, cover 
with the sauce, scatter a handful <A r&isins Over and bake 
about 20 minutes. — Mary Delue. 

FRIED TOMATOEIS. 

Take a two quart basln full of crackers wet with hot water, 
add one quart can of tomatoes and one egg. Season with salt 
and pepper. Fry in hot lard or butter. — Mrs. D. R, Cook. 
POTATO SNOW. 

Mash a dozen boiled potatoes, while hot add a cup of hot 
cream, and a good slsed lump of butter. Cream with fork 
until foamy, then press through a colander letting potato fall 
lightly In to a hot dlah. Serve immediately. — Miaa Julia 
Smith. 

FRICASSEED POTATOES. 

One quart of boiled potatoes chopped, add a little milk, 
salt and pepper, warm three minutes then add butter. Serve 
immediately. — Mrs, Frank Stebbins. 
MACARONI. 

One quarter of a pound of macaroni boiled In salt water 
20 or 30 minutes, then drain ofC the water and keep the 
sauce-pan covered. Roll 2 tablespoonfuls of butter In I of 
French's White Lily flour. Boil % pint ot cream and 1 pint 
of milk (or all milk) to which add the butter and flour and 
boil until It thickens. Butter a dish and put in first a layer 
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of macaroni, then a larer of grated cbeeae, tbea some of the 
sauce. R^eat this antll the diab is fall. Bake ten minutes. 
Caution — Let no cold water touch the macaroni as that 
toughens it. — Mrs. A. D. Knlakern. 

COOKED TOMATOES. 

Take a littie butter or a small piece of pork and try it 
Slice an onion In It and cook a moment, pour In tomatoes and 
cook up. Season to taste. — Mrs. J. Russell. 
GREENS. 

Take anr kind of greens, boll tender in salted water. Put 
in a colander and press out the water. Put butter size of 
walnut In spider and when bot pour In greens with 1 egg and 
^ cup vinegar stirred together and beat througb.-^Mrs. 
Harriet Knowles. 

CORN FRITTERS. 

Take 1 can of corn, add 1 pint sweet milk, 2 eggs, 1 good 
tablespoon French's White Lily flour, butter size of an egg, 
pepper and salt to taste. Beat all together thoroughly, butter 
well your frying pan and when quite hot drop a tablespoonful 
in a place. When nicely browned, turn. Serve hot. Green 
corn can be used the same. — Mrs. Hughes. 
ASPARAGUS. 

Untie the bunches and wash. Cut stalks off as far down 
as they are brittle. Tie again In bunches, and stand upright 
In a deep kettle, pour In liolling water to cover all but the tips, 
cover tigbtly and boll about forty-five minutes. Add one tea- 
spoon of salt. Drain and serve on toast with drawn butter 
sauce. 

DRAWN BUTTER SAUCE. 

Rub % cup butter and 2 tablespoons of French's White 
Lily flour together, then stir into a pint of boiling water. Add 
one egg very carefully, also a little salt and parsley if desired. 
— Mrs. Richard Oudersluys. 
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PARSNIPS (Very Nice.) 

Scrape them clean, cut in allcea lengthwlae and boll in a 
stew pan until tender. Drain and dip' Into a batter made of 
U cup of milk, 1 egg, H teaspoon baking powder in flour 
(French's Wbite Lily) enougli to thicken like griddle cakes. 
Fry in hot drippings or butter. — Mrs. J. F, Goodyear. 
COOKBD CBLBRT. 

Cut celery into Incb pieces and boll H hour. Just before 
taking np put In milk or cream, salt, pepper and butter, and 
tiny bit of sugar. — Mrs. J. RnBsell. 

DEVILED TOMATOES. 
Pare large, firm tomatoes and cut in thick slices and broil. 
Lay In a dUh and pour over them this sauce: Three table- 
spoons each of oil and vinegar, yolks of three eggs beaten 
light, 1 teaspoon of sugar, \i teaspoon each of mustard and 
salt, a pinch of cayenne. Put sugar, mustard, salt and pep- 
per Into the vinegar and heat to boiling. Whip the oil Into 
the beaten yolks, drop by drop, until It Is rich and creamy and 
then stir into the boiling vinegar, gradually. Set in hot water 
and stir until scalding hot. — Mrs. Robinson. 

MACARONI. 

Boll U lb. of macaroni until tender, then drain off the 

water and add H lb. grated cheMe, ^ cup of sweet cream, ^ 

cup butter, salt to taste. Put in the oven and brown. Bake 

in shallow Uns. Serve In square pieces. — Mrs. N. T. Parker. 

MACARONI WITH TOMATOES. 

Take 1 pint beef soup or water and put % lb. macaroni 
with a little salt and boll in an oat meal dish until the Uqnor 
is nearly absorbed. Place In an earthen pie plate and ponr 
over a sauce made of tomatoes, well boiled, strained and sea- 
soned with salt, pepper and butter. Sift oyer top a little cay- 
enne pepper. Cover with grated cheese and brown in the 
oven. — Mrs, W. H. Goodyear. 
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BOSTON BAKBD BEANS. 

Soak over night 2 auaite of beans. Parboil early In the 

morning, then put into a bean pot, salt and pepper, add some 

salt pork, large Iron spoon of molasBes. Cover them wltb fact 

water It needed. Bake In a covered dish. — Mrs. W. Wllklns. 

POTATO PUFFS. 

Take 2 cnps cold mashed potatoes and atlr In 2 table- 
spoons melted butter, beating to a vhlte cream before adding 
anything else, then add 2 eggs whipped very light, a teaspoon 
of cream or milk, 2 teaspoonfnis of sugar, salt to taste. Beat 
all well together and bake In a quick oven till brown. — Mrs. 
Irvine. 

MACARONI. 

Break and throw macaroni into boiling water, add salt and 
boil 25 minutes, drain in a colander. Put into a deep dish 
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Bucceaslve layers of macaroni and cheeae. It will take about 
a cupful of grated cheese; a little red pepper Improres the 
Savor. 

CREAM SAUCE. 
A piece of melted butter, % tablespoon of French's White 
Lily flour. Oook together; add a cupful of milk and a pinch 
of salt. Let It boll until It thickens, and poor over the maca- 
roni and bake. — Mrs. J. P. Roberts. 

DELMONICO POTATOES. 

Cut cold boiled potatoes yery fine, and to each pint allow 
one cup of cream, two tableBpoons of butter, one teaspoon of 
salt, daeh of pepper. Season potatoes with salt and pepper, 
put in shallow baking dish, add cream which should not quite 
cover them. Pour over melted butter, and. grated cheese. 
Brown In quick oven. — Mrs. Julius Russell. 
FRANCONIA POTATOES. 

Prepare as for boiling. Cook In boiling water for ten 
minutes, drain and place in a pan In which meat Is roasting. . 
Bake until soft, basting with the fat in the pan when basting 
the meat The time required to bake is about forty minutes. 
Sweet potatoes may be prepared In the same way. — Mrs. Rich- 
ard Oudersluys. 

BROWNEaj CARROTS. 

A delicious way to cook carrots Is to cat them In slices 
and oook until tender, then add to pan In vhlck beef Is roast- 
ing, letting them brown well. Parsnips are also nice this way. 
— Mrs. W. R. Cook. . 

EGO PLANT. 

Pare and cook soft, then mash. For one good sized egg 
plant, take one cup sugar, same of fknir (French's White 
Ijily,) salt and a little baking powder. One egg can be used. 
Drop In hot lard. Serve Imemdiately. — Mrs. David Goodyear, 
Memphis, Tenn. 
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SEVERAL WAYS OF COOKING SWEET POTATOES. 

Pare and allce the raw potatoes Into a baking dish, 
sprinkle each layer with sngar and bits of butter, cover vlth 
water and 000k three hours or more, then brown in oven. 

Boil the potatoes, then mash. Season them with sugar, 
salt, cinnamon and nutmeg. Put is baking dish, spread top 
with butter and brown. 

Take cold boiled potatoes, cut In slices. Put In baking 
dish In layers, aeaaonlng each layer with sugar, cinnamon and 
other Bpicee, with plenty of butter, and brown In oven. — Mrs. 
C. P. Cooper, St. Louis, Mo. 

TOMATO SPAGHETTI. 

One pint tomatoes, 2 medium onions, one-third box spag- 
hetti. Oook tomato and onion together, season with salt, 
butter, sugar and pinch of cayenne pepper. Pour over 
spaghetti, which has been cooked until tender; cover with 
cracker crumbs and brown In oven. — Mrs. John F. Goodyear. 
HUNGARIAN CABBAGE. 

Cut cabbage In small pieces. Cook until tender In enough . 
water to cover It. Cook and strain 1 pint of tomatoes; add 
to cabbage and thicken with a little French's White Lily flour 
and water. Season to taste. — Mrs. Anderson. 

SCALLOPED ONIONS. 
Put them in salted boiling water and oook 10 minutes, 
then drain. Repeat this process three times, then cook until 
tender; drain thoroughly, put In baking dish and pour over 
them a cream dressing. Sprinkle with flue cracker crumbs 
and bake ten minutes. — Mrs. W. N. Chldester. 

BOSTON BAKED BEANS. 
Soak one pint of beans over night. In the morning parboil 
until smooth. Take from the water and put in bean pot. Add 
U pound of salt pork; 1 tablespoon of moIasseB, salt and 
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pepper to taste. A small onion may be added, nil tbe bean 
pot with boiling water and bake nearly all day. Add boiling 
water as needed. — Mrs. Cbas. Rogers. 

CANDIEm SWEET POTATOES. 

One layer of raw sweet potatoes, season with sugar, salt, 

pepper and butter; add more layers o( potato until dish Is 

filled. Cover with cold water; dash of grated nutmeg. Put Id 

the oven and cover. Cook until transparent. — Mrs. Ida Wood. 

Let me refinish your old Polish Brass Fixtures 
that are so tarnished and black. I'll make 
them Brush Brass. You won't know them. 

C. M. LAMPHERE 

Electrical Contractor Hastings, Mich. 

Complete line of Electric Light Fixtures. 



In Hastings, Mich. 
The New York Racket Store 

is headquarters for low prices. 

WHEN— HERE— CALI^-SEE— US 

Stebbins' Block 



DolizodbyGoOgle 




There's a Difference in Meats 

The ladies who use this cook book 
will find it to their advantage to 
buy their meat supplies at our 
market, 

Herman Bcssmcr 

Phonb 162 Hastings, Mich. 
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Stood watOUoK ">'ll* NaBc; kiwedad the doagh." 

BRKAD. 
Tbree medium sized potatoes, 2 tablespoons of flour, 1 
tablespoonfnl of sugar, 1 tablespoon ful of lard, 1 teaspoooful 
salt, 1 quart boiling water. Put sugar, lard and salt in a mix- 
ing bowl, put the potatoes In hot and mash all together, stir 
in the French's White Lily flour and add the quart of boiling 
water slowly, stirring until amootb; when aool add one-half 
cake of yeast foam. If desired to bake early In the morning, 
make this at noon. At night stir thick with Hour and in the 
morning knead Into a loaf and set away to rise. Make this 
into 4 bar loaves and set away to rise again. Bake one-half 
hour.— Mra. Anna D. Mason. 

COMPRESSED YEAST BREAD. 

Sift 1 quart of French's White Lily flour Into & cake bowl, 
cook 3 small i^otatoes, maeh and put In, stir In water enough 
to make a thick batter, put In 2 cent cake of compressed yeast, 
dissolved In a little water. Beat very light with fork, when 
light add 1 teaspoon salt, 1 tablespoonful sugar, piece of lard 
size of an egg, mix Into lump, using as little flour as possible; 
let It get light Make Into loaves, let rise again; bake % hour. 
This makes three loaves. Tou can make very nice rolls by 
taking some of the dough, rolling out and cut with cookey 
cutter; rub the top with butter and double over, let It rise. 
This bread started In the morning can be baked at noon. — MIbb 
Hary Delue. 

WHOLE WHEAT BREAD. 

In the morning add to a pint of milk scalded and coaled to 
lukewarm stage, two tablefipoonfuls of sugar, one teaspoonful 
of salt, and half a cupful, or % of yeast cake dissolved In H 
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cup of warm water. Mix dough wltli 5 or 6 cupfnle of wbole 
wbeat flour. The dough is ■ little softer than for white bread. 
Part vblto can be used with whole wheat If desired. Let 
mixture rise until light, then either stir or mix down, accord- 
ing to the consiatenc;, and put Into well greased pans. Iiet rise 
again and bake in a slower oven than for white bread. — Mrs. 
Clara Latbrop. 

HALT RISING BREAD. 
One-halt cnp ijoarse flour, one-half teaspoon salt, scald; 
make It quite thin, let It stand In a warm place from 8 to 10 
hours, or until Ilgbt. Put in a cool place until used. Make a 
sponge of 1 quart of warm water or milk quite thick and add 
yeaat: stand where It will keep warm, until light. Knead into 
loaves and when light bake in a moderate oven one-half hour. 
This makes three loaves. — Mrs, Fred Barlow. 

RAILROAD TEAST. 

Five tablespoonfulB of ooaree flour, one-half teaspoon each 
of salt and soda; pour on boiling water and stir about aa 
thick as flour gravy. Set away to rise. 

SALT RISINa BREIAD. 

A bowl H full luke warm water thickened with French's 
White Lily flour, a teaapoonful of railroad yeast; pnt In warm 
place to rise. When light take >i pint of boiling water, cool 
with 1 pint BWeet milk, a pinch of salt, and pour in yeast and 
make a thick batter; pnt In warm place. When light mix 
into loaves. This makes three loaves. — Mrs. Frank Stebbina. 

BISCUIT. 
To one quart of new milk scalded, add 1 heaping table- 
spoon of lard and 1 of bntter, 1 tableapoonful of sugar, good 
pinch of salt, cool a little and stir In flour (French's White 
Lily) to make a thick batter and beat H hour. Add one 
penny's worth of compressed yeast dissolved and let rise until 
light. Then roll out on board one inch thick and cut into 
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Binall biscuits. Rise again, and wtien ready for the oven 

wet each on top with coid water, and bake in quick oven tcom 

10 to 15 minutes. Makes 50 biscuits. — Mrs. James Roberts. 

BISCUIT. 

One quart milk, 1 heaping tabieapoonrul each of lard and 
butter, let it Just scald; when lukewarm add one cake of Twin 
Brothers' yeast, salt. Mix in French's White Lily flour to 
make stiff batter, beat for ten mioutea or more. Sift Qour 
1 H inchee over thle, put in cool place. In morning mis into 
lump; when light enougti make into biscuit, let rise again and 
just before putting into oven rub a little melted butter over 
each. Makes 50 biscuits. — Mrs. J. Russell. 
BEATEN BISCUIT. 

Two IbB. French's White Lil; flour, 4 oz. Urd; put salt In 
flour and work in the lard. Into % cup sweet milk put one 
teaspoon eugar and pinch of soda. Mix with flour and beat 
with rolling pin until it bllstera or is perfectly smooth. Roll 
out thin, cut with small cookie cutter and bake in hot oven. 
Good for receptions.— Mrs. C. P. Cooper, St Louis, Mo, 
SWEET BISCUIT. 

One-fourth cup of sugar, scant cup butter, 2 eggs, 1 cup 
milk, 2 cups French's White Lily flour, 2 teaspoons baking 
powder. Bake in gem irons. — Mrs. J, C. Andrus. 
PARKER HOUSE ROLLS. 

One quart Bifted flour (French's White Lily,) ^ yeast 
cake, 2 tablespoons sugar, 2 tablespoons of butter, 1 tablo- 
Bpoon of lard, salt. Pour 1 pint of boiling milk over the In- 
gredients, except the yeast, add that when lukewarm. Mix 
oarly in the morning and knead at noon, adding sufficient 
Hour to make as stiff as biscuit. When light knead into rolls; 
roll out rather thin, cut with a biscuit cutter, roll oblong, 
spread a little butter on one end; roll over the other part way, 
let rise in pans before baking. If cold mix over night Ought 
to bake 10 or 15 minutes. — Mrs, C. Huffman. 
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BREAKFAST CAKES. 
One cup of milk, two cups at French's White Lily flour, one 
beaten egg, one tableepoonful of sugar, one tablespoonfni of 
butter, two teaepoonfuls of baking powder. Bake in muffin 
tins. — Mrs. A. D. Niskern. 

FLANNEL OAKBS. 
One pint of sour milk or sour cream, a tablespoon of melted 
butter if milk is used, 2 eggB, 1 teaspoon' of soda, French's 
W'hltG Lily flour for l>atter to bake on griddle. Leave tlie 
whites of eggs autll Jnst before baking, then beat them yery 
light, and stir in lightly. — Mrs. D. S. Goodyear. 

CORN BREAD. 
Teacup of corn meal, pour boiling water over half, pincb 
of salt, 1 egg, 2 teaepooaa soda, lard eizc of hickory nnt, 
buttermilk to make thin batter. Bake in moderate oven. — 
Mrs. Hannah Goodyear, Memphis, Tean. 

STEAMED CORN BREAD. 
One cup molasses, 1 cup sweet milk, 1 cup sour milk, 2 
cups com meal, 1 cup French's White Lily flooir, 2 even tea- 
spoonfuls of soda. Steam two hours, bake ^ hour. — Anna 



NUT BREAD. 
Four cups French's White Lily flour, 4 teaspoons baking 
powder, 1 egg, salt, 'A cnp sugar, 1 cup chopped walnuts, 2 
cups Bweet milk. Sift flour, baking powder, salt and sugar to- 
gether. Add nuts, mix egg with milk. Stir all together, raise 
20 minutes; bake 1 hour. — Mrs. C. F. Reld. 

GRAHAM BREAD. 
Two tablespoons of sugar, 1 egg, 1 cup aonr milk, 1 tea- 
spoon soda, 1 tablespoon of butter, pinch of salt, 1 large 
tablespoon of French's White Lily flour; 1^ cup of graham 
Bout. Bake in one loaf. This rule makes very nice gems. — 
Mrs. A. A. Anderson. • 
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CORN MUFFINS. 
Two eggB, 1 tablespoon melted butter, % cop BugBr, H 
cup meal, % pint sweet milk, 2 cups of French's White LII7 
flour, 3 teaspooufuls of baking powder, salt. — Mrs. N. Barlow. 

JOHNNY CAKE. 
Two eggs, 'A cap of sugar, 'A cup sour milk, ^ cup cream, 
1^ cups meal, % cups of French's White LII7 flour, 1 tea- 
spoon soda, pinch of salt. — Mrs. J. C. Andrus. 

PUFFBTS. 

Two teacups of French's White UI7 flour, 1 egg, 2 tea- 
spoonfuls baking powder, butter size of small egg, milk to 
make a little thicker than cake. Bake In gem tins. — Mrs. 
Ctaas. IiUnn. 

SPANISH BUNS. 

One quart of raised dough, a little more perhaps, H cup 
of sugar, 1 large tablespoonful lard, the same of butter, 2 
eggs, 1 cup English currants. Knead well and put Into gem 
Irons. When light rub with melted butter and sprinkle with 
sugar and cinnamon. Bake in quick oven.—Mrs. N. Barlow. 

TROT ROLLS. 
One pint of milk, 'A cup of butter, 14 cake of compressed 
yeast, 2 quarts of French's White Lllir flour. Heat the milk 
and butter until the latter Is melted, add the yeast, pour the 
mixture In the middle of the flour, stir a little. If mixed at 
9 a. m., mold at 1 p. m. without adding any more flour. Four 
hours later or one before baking, mold Into rolls and bake 
tv.enty minutes. — Mrs. &. W. Jordan. 

MORAVIAN CAKE. 

Take one pint light bread dough, work In small M cup 

butter; same of .sugar, little cinnamon, pinch of soda. Roll 

out tblD and put on pie tin, and when very light punch half a 

dozen botes In top, put butter in these, sprinkle sugar and 
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cinnamon over the top. Bake In quick oven.— Mrs. H. A. 
Goodyear, 

KUCHON. 

Take enough bread dougb to fill an ordinary square pie tin. 
Add piece of butter, or lard size of egg. Koll lialf an incli 
thick, lay in pie tin. Pare and slice apples very thin, press 
Into the dough all over the top, sprinkle wltli sugar and cinna' 
mon. Pour over a little melted butter. Let rise, bake in 
quick oven. To be eaten with cofTee. — Mrs. G. S, Turner, 
Grand Rapids. 

POPOVERS. 

Two cups of flour. 2 egga, 2 cups of milk. % teaspoonful of 
salt, grease gem pans or small earthen cups and put them in 
the oven to get hot. Beat the eggs (without separating) 
until very light, add to them the milk and salt, then pour this 
gradually on the French's White Lily flour, stirring all the 
while. Do not add too rapidly or the batter will be so thick 
that It cannot be beaten smooth. Strain through a sieve to 
remove any little lumps that may remain. Take the gem pans 
from the oven, and quickly All them bait full with this mix- 
ture and bake in a quick oven about 25 minutes.— Mrs. E. 
Vaillant. 

■GRAHAM MUFFINS. 

Twi> cups of graham flour, 1 cup of milk, one-third cup of 
sugar, 1 egg, butter the size of an egg, 2 teaspoonfuls of bak- 
ing powder. Bake in rings in hot oven. Gem irons should 
be heated before fllllng in batter by placing tbem on top of 
stove, — Mrs. H. M. Barlow. 

BREAD MUFFINS. 

One pint stale bread crumbs, IM cups sifted flour 
(French's White Lily,) 1 tablespoon of melted butter, 1 pint 
of milk, 2 eggs, 2 teaspoonfuls of baking powder; cover the 
bread crnmbs with the milk and soak for half an hour, beat 
the eggs separately, add the yolks to the bread and milk, tboa 
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the melted butter and a teaspoonful of salt, mix well together; 
add the flour, beat until emooth, and stir in carefully the 
whites ol the eggs and baking powder. Bake in greased gem 
pans in a quicfc oven 30 minutes.— Mrs. B. Vaillant. 

WHITE FLOUR MUFFINS. 
One quart French's White Lily flour, 2 eggs, ^ cup of 
sugar, 1 cup sweet milk, a little salt, 3 teaspoonfuls of baking 
powder. — Mrs. N. Barlow. 

MUFFINS. 
One pint of French's White Lily flour, ^ pint of sweet 
milk, 3 eggs, 2 teaspoons of baking powder, 1 teaspoon pul- 
verized sugar, salt. Bake In gem irons. — Miss Parkhurst. 

ONE EGG MUFFINS. 
Two cups French White Lily flour; 4 teaspoons baking 
powder, % teaspoon salt; 2 tablespoons sugar; 1 cup sweet 
milk; 3 tablespoons melted trntter; 1 egg. — Mrs. W. Schader. 

MRS. BADGER'S MUFFINS. 
Three level tablespoons at soft butter, 2 level tablespoons 
of sugar; 2 eggs, ^ teaspoon of salt, 1 cup sweat milk, 2 cups 
French's White Lily flour, 3 teaspoons of baking powder. — 
Mrs. L. E. Knappen. 

DELICIOUS BATTER BREAD. 

One cup of white corn meal, IH cup cold water or sweet 
milk, 1 or 2 eggs (depends on price,) 1 heaping teaspoon bak- 
ing powder, 1 tablespoon of melted lard, ^ teaspoon salt. Mix 
the meal with a part of the liquid, then add the well-beaten 
egg, then baking powder, lard, and finally the balance of the 
liquid and salt. Pour into a well-greased pan and bake it 30 
minutes in a quick oven, — Mrs. Pond, Richmond, Virginia. 
BROWN BREAD. 

Set sponge at night. Take large pint warm water, halt a 
cup of yeast and brown flour enongh tor a thick batter. In tha 
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morning add half a cup ol molasaea, amall teaspoon eoda, 
and flour (French's White LUr) to make It very stil, as it is 
stirred with a spoon. Fat into yonr Ijaklng pan, let It get 
Tery light and bake an hour. This makes 1 good loaf. — Mrs. 
3. W. Beatley. 

BROWN BREAD. 
Two cups sour milk, ^ cup sugar, U cup molasses, 2 tear- 
spoons soda, 4 cups graham flour. Bake in moderate oven. 
Makes one bar loaf, — Mrs. A. Slingerland. 

. BROWN BREAD. 
Take one large cup of com meal. Put in enough boiling 
water to make mush, and let It cook 15 minutes. Then stir 
in a cup of molasses, a little salt and let it get cold. Then 
put in a large cup of light sponge. Mix In enough flour 
to knead into a loaf. — Mrs. W. J. Stuart 

BROWN BREAD. 
Two cnps com meal, i cups French's White Lily flour, 2 
cups sour milk, 1 egg, 1 tablespoon melted lard, % cup mol- 
asses, % cup sugar, 2 even teaspoouB soda, 1 teaspoon salt. 
Steam 2 hours, bake U hour. — MrB. Sylvester Greusel. 

BROWN BREAD. 
One cup sour milk, scant cup molasses, 1 teaspoon soda, 3 
cups of graham flour, salt, 1 cup chopped ralBlns. Steam 1 % 
hours. Bake ten minutes. — Mrs. 3abie Brown. 

QRAHAM OEMS. 
One and one-half cups graham flour, the same of sour 
milk, one egg, two tableepoons of sugar, one evea teaspoon of 
soda, pinch of salt. Bake in quick oven. — Mrs. H. Knowles. 

GRAHAM OEMS. 
Take one-third cup sour cream, flll cup with sour milk, 1 
teaspoonful soda, pinch of salt, about 2 tablespoonfuU of 
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sugar. Stir tbick enough with graham flour to hold uit. — 
Mrs. D. S. Qoodrear. 

GRAHAM GEMS. 
One pint of sweet milk, 2 egga, 2 coffee caps of graham, 2 
tablespoons of Indian meal, 1 tablespoon of sugar, pinch of 
salt, 1 large teaspoonful of baking powder mixed In flour, beat 
well, bake one-half hour — Mrs. W. J. Stuart. 

BAKBD BROWN BREAD. 
Two cups sour milk, 2 level teaspoons soda, pinch of saJt, 
U cup sugar, 3 tablespoons molasses, 1 cup raisins, tablespoon 
melted lard, 1 cup French's White Lily floor. Thicken with 
graham fl<hur and bake in covered cane. — Frances Williams. 

ONION SANDWICHES. 

Cut Spanish or Bermuda onions very fine. Sprinkle with 
salt and add a little olive oil and paprika and let stand an 
hour or two before using. Cut the bread thicker than for 
other sandwiches and put the onion between, Just before serv- 
ing, as it has a tendency to soften the bread. If they stand too 
long. If a knitting needle or some other piece of steel IB 
held between the teeth when cutting onion It can be done 
with less discomfort. — Mies Mary Powers. 
FRUIT SANDWICHES. 

Remove stems and flnely chop flgsi add a small quantity of 
water, cook in double boiler until a paste Is formed, then add 
a few drops lemon Juice. Cool mixture and spread on thin 
slices of buttered bread. Sprinkle with flnely chopped pecan 
meats. 

SARDINE SANDWICHES. 

Take boneless sardines and maah to a paste. Add 
to an equal quantity of yolks of bard boiled eggs rubbed 
through a sieve. Season with salt, cayenne and a few drops of 
lemon Juice; molGten with olive oil or melted butter. Spread 
mixture between thin slices of buttered bread. 
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PEANUT SANDWICHES. 
Four tablespoons cream whipped. Add 2 tablespoons salad 
dressing, pincii ot cayenne, 2 tablespoons melted butter and 
add peanut butter to make paste. Spread between tbin slices 
of bread. 

CHEBSB DREAMS. 
Make smalt eandwiclies of bread and dairy cbeese as freeb 
as possible witb no butter. Dip in a beaten egg and fry in hot 
butter.— Miss Nelle Wales. 

DATE SANDWICHES. 
Make a dressing of chopped dates and English walnut 
meatE witb just enough cream added to spread well between 
thin slices of bread.— Miss Copley. 

NUT AND CHEESE SANDWICHES. 
Mis equal parts of Neuchautal cheese and English walnut 
meats; season with salt and cayenne. Prepare as other sand- 
wiches. 

PRETTY WAT OF SERVING EGGS FOR TEA. 

Cut bread in nice square pieces and toast. Take eggs 
out of shell, keeping yolks whole. Beat the whites to a stiff 
froth, dip toast in hot water, lay the beaten white around 
nicely on toast; drop yolk in center of White ring, salt and 
put in hot oven to bake a few minutes. When you take them 
out of oven, pour a little melted butter on the toast. — Mrs. 
Frank Goodyear. 

TOAD IN THE HOLE. 

Beat the whites ot eggs to a stiff froth; pour over boiling 
water to cook eggs, then turn off. Pile this up In nice shape 
on platter. Make boles In each and put in a whole yolk, 
sprinkle salt and pepper on the yolk only and add a little 
butter. Bake but do not brown too much. — Mrs. J. Russell. 
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Complete SatlsTactlon for all 
One Price to Everybody. 

That is our store policy. 

We offer you only such goods as we can 
heartily recommend. 

If by any chance any article bought here 
does not give full satisfaction we wil! 
cheerfully make it right. We prefer to 
lose money on a sale to losing a custom- 
er's confidence. 

Nothing unworthy will be allowed a place 
in our store. 

We shall have but one price for everybody. 
No exctptions will be made to this rule. 
In every case the price will be as low as 
is consistent with good quality. 

In no case will we sacrifice quality to price. 

The Loppenthien Co. 

Successor to HrlSbt Bros. Ganaral Dep't Stor« 

and dealer in highest grade Teas, Coffees, Groceries, 
Dry Goods, Cloaks, Crockery. 
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J. T. LOMBABD, Pres. W. D. Hayes, Cashier. 

J. F. Goodyear, V. Pres. H. G. Hayes, Asst, Casb. 



IbastirtQe 
IHlational Bank 



CAPITAL, $aO,000 

auRRi_ua, $GO,ooo 



HASTINGS. MICHIGAN. 



ONLY NATIONAL BANK IN BARRY 
COUNTY. 



DIRECTORS: 



J, T. Lombard John F. Goodyear 

P. D. Pratt W. D. Hayes 

jj Clement Smith R. K. Grant 

W. H. Chasb 

iniKlini«1iXli»iliKliKSKni«*»iS»mSK] 
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EGGS. 

PRETTY WAT OF SERVING EGGS FOR TE^A. 
Cut bread In nice Bquare pieces and toast. Take eggs 
out of sbell, keepl&g yolks whole. Beat the whites to a stiff 
froth, dip toast In hot water, lay the beaten white around 
nicely on toast; drop yolk In center of white ring, salt and 
put in hot oven to bake a few minutes. When you take them 
out of oven, pour a little melted butter on the toast. — Mrs. 
Frank Goodyear. 

TOAD IN THE HOLE. 
Beat the whites of eggs to a stiff froth; pour over boiling 
water to cook eggs, then turn off. Pile this up in nice shape 
on platter. Make holes in each and put in a whole yolk, 
sprinkle salt and pepper on the yolk only and add a little 
butter. Bake but do not brown too mucli. — Mrs. J. Russell. 

BREADED EGOS. 
Boil eggs hard and cut in round thick slices, pepper and 
salt. Dip each piece in beaten raw egg then In fine bread or 
cracker crumbs and fry in hot butter. Drain off every drop 
of grease and serve hot. — Mr^. C. L. Huffman. 

ROSE McPHARLAN'S BREAKFAST EGGS. 
Break as many eggs on a platter they are to be served in as 
are needed. Add ^ cup milk, season with celery salt, pepper, 
little chunks of butter. Put in oven, bake either rare or well 
done. Serve immediately. — H. M. B. 

SCRAMBLED EGGS. 
Put a tablespoontul of butter in chafing dish. When melt- 
ed add ^ pint milk. Add four eggs, whole, and break up as 
they cook, season with pepper and salt. — Mrs. W91. H. Good- 
year. 
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EGGS WITH ONIONS. 

Pnt iD a chafing dish one large tableapoontal of batter, 
Blice In two medium sized onions. When brown place in each 
quarter of chafing dish one whole egg. Four In center H cup 
Bweet cream. Cover and cook 3 minutes. Serve hot with 
onion and cream dipped over egg. — Mrs. Wm. H. Goodyear. 
OMELETS. 

Six eggB, yy>lks and whites beaten separately, H pint of 
milk, 6 teaspoonfulB of cornstarch, 1 teaspoonful baking 
powder, little salt; add whites, beaten to stiff froth, pour in 
buttered spider. Bake in oven, — Mrs. J. F. Goodyear. 

SOME MISHAWAKA OMELETS. 

No. I. Six eggs, yolks and whites beaten separately. Add 
to the yolks 1 teacup sweet milk, salt and pepper, 2 table- 
spoons French'8 White Lily flour, beat well together, then add 
the stlfCly beaten whites of the egg. Stir Just enough to mix 
together. Bake in quick oven and serve immediately. 

No. 2. Beat 6 eggs very lightly with salt and pepper. 
Put in frying pan in the oven until well set and browned. 
Then spread on top chapped meat or grated cheese, fold over 
and serve. — Com. 

EQQS WITH T:HEESB. 

Place two tablespoons ot butter In bake dish. Add layer of 
grated cheese. Break 6 eggs on the cheese, witltout breaking 
the yolks; season vltb salt and pepper. Add another layer of 
grated cheese and bake ten minutes.^Mrs. A. A. Anderson. 

STUFFED EGGS. 
Hard boil 6 eggs, cut In half lengthwise. Remove yellows, 
and mash smooth In bowl with a little cream. Season with 
salt and pepper. Take a half pound of mushrooms, chop fine, 
cook a few minutes in a tablespoon of butter. Add one-half 
to the eggs. Replace the yellows In the whites and place each 
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egg on an oblong piece of toast. Make a cream sauce, to 
which add the other half of muehrooma. Pour over the eggs 
and serve very hot. — Mrs. Wm. H. Taft, — San. Joae. Cook 
Book. 

SCRAMBLED EOOS. 

Eggs may be ecrambled in the usual way In a double 
boiler. They will be more delicate and easily digested by 
Invalids. — Miss Mary Powers. 

SCRAMBLED EGGS WITH MUSHROOMS. 

Melt two tablespoons of butter; cook in the melted butter 
one can or chopped mushrooms till heated tborvughly. Then 
scramble six beaten eggs with the mushrooms. Salt and 
pepper to taste. — Miss Nelle Wales. 

SCRAMBLED EGGS WITH TOMATO. 

Blend one good tablespoon of butter and one of French's 
White Lily flour in frying pan; add 2 cups of strained tomato 
Juice and when it cooks up break Into it six eggs. Break 
these with spoon while cooking, stir constantly till scrambled. 
Season, to taste. Serve on toast — Miss Mary Powers. 

EGGS WITH CHEESE. 
Break four eggs on a plate. Heat spider, put In one table- 
spoon of butter and one-half cup of cream. Slip eggs in, salt 
and pepper and when whites are nearly firm, sprinkle with 
grated cheese. Finish cooking, serve on buttered toast. Put 
remaining cream on toast. — ^Winona Bennett. 
EGG CROQUETTES. 
Boil eggs very hard, one (or each croquette; chop white 
and yolk; make cream sauce thick; add to same red pepper 
and salt To six eggs 1 tablespoon grated onion and 1 H cup 
milk. Pry In deep lard. — Mrs, John F, Goodyear. 
EGO OMELET. 
Four eggs, 4 tablespoons of finely crumbled bread crumbs, 
H teaspoon salt, dash ot pepper, 4 tablespoons milk, ^ tea- 
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spoon of baking powder In breadcrumbs, then mix all together 
until tbe egg Is well broken, but do not vblp. Pour into 
buttered frying pan, turning over as tbe under part cooks. 
ThiB will serve four people. — Mrs. W. Schader. 

EGG CUTLETS. 

SlE bard boiled eggs, wbites and yolks cbopped. Melt one 
tablespoon butter, add 2 tablespoons of Freneb's Wbite Li'y 
flour, put in ^ pint of milk and cream. .Cook in double boiler 
until mixture la thick. Take from fire and cool. Then stir in 
the chopped eggs, 1 teaspoon chopped parsley, 5 drops onion 
Juice. Mold Into cutlets, roll In egg and cracker crumbs, fry 
in hot lard. Serve with mushroom eauce. 
MUSHROOM SAUCE. 

Two cups stock, 1 tablespoon melted butter, 2 tablespoons 
French's White Lily flour, salt, pepper; cook until smooth; 
add % can chopped mushrooms. — Mrs. Ida Wood. 

*♦++*♦+**♦+♦♦♦+♦♦+♦♦*♦*♦+♦******♦♦♦*■* ♦♦+++♦+ 
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C. E. LUNN 

IS THE 



MERCHANT TAILOR % 

Who does Ibe Tailoring Business + 

of Barry County. x 



* Because he keeps the best cloths, the latest patterns 

T and styles, does tbe best work, makes the best fits, 

i and charges very reasonable prices. Satisfaction 

J assured. Call on him. 

i. 
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BREAKFAST and TEA DISHES. 

"WesboDld be In abappy iranMoi 
mind, and appear at tba table alwara 
witb ctaeerlu] norda, and pleaaant lacea." 
"Pleaw com« at tbnc 

MEAT CROQUETTES. 
One cup of bread crumbs chopped fine, S -3 cup cold meat, 
I egg, eeason wtth salt and pepper, moisten with milk. 
Flour 7our hand, make in thin pats, dip in beaten egg and fry 
in butter. (Very delicious lor tea.) — Mrs. C. L. Huffman. 

SCALLOPED POTATOES. 
Slice raw potatoes quits thin and let them stand in cold 
water 20 or 30 minutes, then take the slices and put them In 
a pudding dish, and season with salt, pepper and bits of butter, 
adding a little milk or milk and water (about % pint to 1 
quart of potatoes), sprinkle a few cracker crumbs on top and 
bake in moderate oven about an hour. — Mrs. M. Rlker. 

SCALLOPED POTATOES. 
Use boiled potatoes, slice them thin. Put in a pudding 
dlsb a la;er of potatoes, a thin layer of rolled crackers, 
sprinkle in pepper, salt and email pieces of butter, and add 
another layer of potatoes, crackers, etc., until the dish Is 
filled. Over all pour a cup of rich milk or cream. Bake from 
H to % of an hour. — Mrs. W. 3. Goodyear. 

FRENCH POTATOES. 
Pare and wash potatoes, cut them lengthwise Into M Inch 
pieces and fry them in lard. Lay on napkin and salt — Mrs. 
J. F. Goodyear. 

SARATOGA POTATOES. 
Pare and slice potatoes very thin with a potato sllcer. Let 
them stand in ice water two hours, drain thoroughly and wipe 
dry, and fry In very hot lard. Salt while hot. — Mrs. W. 3. 
Goodyear. 
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MACARONI PUDDING OF COOKED MEAT. 

Take equal parts of ham and coobed chicken and mince 
fine. Weigh ^ the quantity of macaroni, which must be 
previously cooked tender in broth, 2 eggs well beaten, 1 ounce 
of butter, a little cayenne pepper, and salt. Mix thoroughly 
and put into a mold and boil two hours. — Mrs. D. G. Robinson. 
BREAKFAST DISH. 

Take small bits of cold meat, 1 pint of hot water, thicken 
with 2 tablespoons of French's White Lily Sour, good size 
piece of butter, pinch of eait. Turn over toasted bread and 
serve Immediately. — Mrs. F. Stebbins. 

FRENCH TOAST. 
One quart of sour milk, I teaspoonful soda,, 1 egg, pinch 
of salt and French's White Lily flour enough to make a batter 
as for pancakes. In this dip slices of dry bread and fry them 
on a griddle well buttered. Eat warm with maple sugar. — 
Mrs. D. R. Cook. 

WAFFLES. 
One quart of sour milk, 3 or 5 eggs, 2 tablespoons melted 
butter, 1 teaspoon salt, 1 teaspoon soda and French's White 
Lily flour enough to make batter little thicker than for griddle 
cakes. — Mrs. J. S. Goodyear. 

POTATO CROQUETTES. 
Bis good sized potatoes well mashed, add 1 teaspoon 

butter, 2-3 cup hot cream or milk, whites of 2 eggs well 
beaten, salt and pepper to taste. Let mixture cool, then shape 
Into pats, roll in egg and crumbs and fry.^Mrs. J. Roberts. 

POTATO BALLS. 

One pint hot mashed potatoes highly seasoned with salt, 

pepper, celery salt and butter. Moisten if needed with little 

hot cream or milk. Beat one egg light, and add part of it to 

the potatoes. Shape into smooth round balls, brush over with 
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POTATO ROUJS. 
Two cnpB cold mashed potatoes, 1 tablespoon melted 
butter, 2 or 3 Bgga, little milk or creaA, about 1 tablespoon 
Milt. Beat very light with fork. Make Into rolls, dip Into egg, 
roll in bread crumbs and fry In hot lard ae fried cakea. — Mrs. 
J. F. Goodyear. 

SPLIT-AND-BUTTER. 
Make a light dough as for strawberry shortcake, though 
not quite so short. Roll out and bake in two parts. When 
done, split eacb and place one above the other, turning over 
each one a rich drawn butter. This makes a most d^icious 
Sunday morning breakfast. — Mrs. Etta McCormick Mead. 

CREAM CHICKEN. 
One 2 lb. chicken, 1 cup celery chopped flue, 1 can mush- 
rooms. Boil and pick chicken as for salad. Pour juice oft 
mushrooms, and mix chicken, mush rooms and celery to- 
gether. Stir 2 tablespoons of butter, and 2\i tablespoons 
French's White Lily flour until smooth. Heat H pint milk 
or cream, add juice of mushrooms boiling hot, and pour over 
butter and flour. Salt and pepper. Butter tbe baking dish; 
put layer of chicken mixture, layer of dressing until full. 
Cover with bread and cracker crumbs and little pieces of 
butter. Bake % hour. If you cannot get celery use celery 
salt. — Mrs. J. F. Goodyear. 

TONGUE TOAST. 
Take a cold tongue that has been well boiled, mince it flue 
and mis with cream and beaten yolk of egg, and Simmer on 
tbe stove. Having first cut oft the crust, toast slices of bread 
and butter them a little, lay in a flat dish and spread over 
them thickly the tongue while it Is hot. This is nice for tea 
01 breakfast. — Mrs. D. G, Robinson. 
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VEAL CROQUETTES. 
Take three or four cutlets, chop fine and season with salt 
and pepper, make Into balls, roll them in flour and fry in hot 
lard. — Mrs. H. Knowles. 

VEAL AND PEAS. 
Boil 1 ^ Iba. veal and pick up into pieces, salt and pepper. 
Add one pint cream, good half cup ct butter, one can of peas. 
Make a batter of tnilk and three tablespoonfuls of French's 
Wtilte I,[ly flour. Sprinkle with cracker crumbs. Bake in a 
moderately heated oven. — Mrs. Mae Diamond. 

STUFFED PEPPERS. 
Cut oft stem end of eight green peppers. Take out seeds 
and wtiite partitions Inside. Make stuffing of % lb. of 
sausage. % lb. of liamburgti, 1 cup bread crumbs, half tea- 
spoonful of salt and one chopped onion. Mix well together, 
stuff peppers, set them in baking pan, pour melted butter over 
them and sprinkle with French's White Lily fiour, place in 
oven and after they commence to Isake pour a little hot water 
in pan and baste well. Bake ^ hour. 

CHEESE SOUFFLE. 
One loaf cream bread sliced thin and buttered. Put layer 
In a bake dish, then a layer of cheese, sliced thin, season with 
salt and sprinkle with red pepper. Fill the dish with alternate 
layers of bread and cheese, then pour over all 2 eggs well 
beaten and 1 cup o( milk. Bake 15 or 20 minutes. — Mrs. 
John Goodyear. 

WELSH RAREBIT. 

Grate one pound of soft cheese. Put It into a saucepan with 
half a teaspoonful of salt, a dash of pepper, two whole eggs 
beaten light with two tablespoonfuls of milk. Stir until the 
cheese Is melted. Pour over slices of hot buttered toast and 
serve at once. — Mrs. W. E. Powers. 
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OMELET WITH PEAS. 

Break 8 eggs in a txtwl, beat slightly, add salt and pepper 
and tour tablespoonfuls of mtlk or water. Put a piece of 
butter slEe of a walnut In frying pan, when melted pour in the 
egg. When the egg begins to cook loosen It around the edge 
with a knife. When set fold over and turn upon a hot platter. 
Have ready one can of peas, well drained and aeasaned with 
Bait, pepper and butter. Pour these hot over the omelet and 
serve at once. — Mrs. W. E. Powers. 

MUTTON OR BEEP MACARONI. 

Slice cold beef or mutton thin, and to one cup of these 
slices allow a cup of macaroni broken up. Cook the macaroni 
in salt and water until tender. Butter a pudding dish, place 
a layer of macaroni, then a layer of sliced meat with salt and 
pepper to taste. Add some small lumps of butter. Fill your 
dish in this manner. The last layer must be macaroni. Pour 
over the whole the gravy left over from the meat and If not 
BuiTlcient, thin the gravy with milk bo that the liquid will he 
seen around the edges. Now put a generous dressing on the 
top of grated cheese. Bake In hot oven for twenty or thirty 
minutes. — Mm, M. W. Wlghtman. 

BREAKFAST CAKES. 

One pint of French's White Lily Hour, 2 teaspoons baking 
powder, H teaspoon salt, L tablespoon (heaping) of lard, 1 
egg, sweet milk to moisten suDiclently to roll out. Hake cakes 
H inch thick, put Into spider, cover closely. When halt baked 
turn the cakes over. Should bake in about ten minutes.'— 
Mrs. Inez Newton Bai^ks, Grand Raplda. 

APPLE FRITTERS. 
Mix and sift 1 1-3 cups French's White Lilr Dour, two 
teaspoons baking powder, ^ teaspoon salt. Add gradually 
2-3 cup milk and one egg well beaten. Have two medium 
sised sour apples pared and cut in tbln slices, add these to 
batter, fry in deep fat. Drain on paper and sprinkle with 
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powdered sugar. Serve hot with maple syrup.— Winona 
Bennett. 

CREAMED LOBSTER. 
One can lobster, brolien in small pieces. Make sauce of 2 
tablespoons butter, 2 tablespoons of flour, 2 cups of thin 
cream, specb of nutmeg, ^ teaspoon salt, few grains of cay- 
enne. Add lobster and serve on toasted wafers. — Mrs. A. A. 
Anderson. 

CREAMED SARDINES. 
Melt H cup butter over chafing dish or low ftre, add % 
cup fine bread crumbs, and stir until smooth and creamy, then 
add one cup cream and stir until mixture becomes heated 
through, then add 1 can sardines and 1 cup mushrooms cut up 
in small pieces, season with salt and pepper to taste and cook 
8 minutes. Serve on round pieces of buttered toast or salted 
butter crackers slightly browned in oven. — Miss Copley. 

SHRIMPS ON TOAST. 

One pint shrimps, I teaspoon lemon juice, 3 tablespoons 
butter, 1 teaspoon French's White Lily flour, hi teaspoon 
Bait, W cup cream, 10 grains cayenne, yolks of 2 eggs, 2 table- 
spoons sherry wine. Clean shrimps and cook three minutes 
in two tablespoons butter. Add salt, cayenne, and lemon Juice 
and cook one minute. Remove shrimps and put in remaining 
butter, flour and cream. When thickened, add yolks of eggs, 
shrimps and wine. Pour over buttered toast. — Mrs. Morse 
Nevins. 

BAKED TOMATOES, 

Take firm tomatoes; do not peel, cut them in halves, put in 
buttered pie tin. Sprinkle with few cracker crumbs, bits of 
butter, sugar, salt and pepper. Bake ^ hour, or until tender. 
These are delicious tor breakfast. — Mrs. W. N. Chidester. 

MI9HAWAKA CHEESE FONDU. 

One cup bread crumbs (dry and fine), 2 scant cups fresh 
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milk, % 'b. dry cheese grated, 3 eggs whipped light, 1 table- 
spoon melted hutter, pepper and salt, pinch of soda in the 
milk. Soak crumbs in the milk, beat la the eggs, butter and 
Geasoning, then the cheese. Butter a baking d!sh, pour the 
fondu into it, sprinkle bread crumbs over the top. Bake la 
moderate oven until a delicate brown. Serve at once.— Rose 
Goodyear. 

LITTLE PIGS IN BLANKETS. 

Season large oysters with salt and pepper, cut fat break- 
fast bacon In very thin pieces, wrap an oyster In each and 
fasten with a small wooden skewer (toothpicks are best), heat 
B frying pan and put in the little "pigs" and cook long enough 
to crisp the bacon. Place on pieces of toast that have been 
cut in small pieces and serve immediately. Do not remove the 
skewers. This is a nice relish for lunch or tea, and garnished 
with parsley is a pretty dish. The pan must be very hot before 
the pigs are put in, and care taken that they do not burn. — 
Mrs. Frank Goodyear. 

MEAT PIE, VERT SIMPLE. 

Cut into small pieces any cold meat you have on hand, lay 
them In an earthen pie plate with meat gravy or a little butter 
and water; over this sprinkle a little chopped onion. Cover 
all with some well seasoned mashed potato, and over that the 
beaten yolk of an egg and set in oven to brown. — Mrs. J, A. 
VanArman. 

UNION HASH. 

Chop up cold meat and season with pepper, salt, butter and 
a cup of gravy, it you have it, it not add a cup of water to a 
pint ot minced meat. Put la a baking dish and cover with 
mashed potatoes. Bake ^4 hour in a well heated ovea. — Mrs. 
P. T. Colgrove. 
THICK CREAM SAUCE FOR CROQUETTES AND PATTIES. 

One pint ot hot cream, 2 even tablespoontuls of butter, 4 
heaping tablespoontuls ot French's White Lily flour or 2 heap- 
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lag tablespoons of com starch, H teaspoon salt, 'A saltspoon 
of white pepper, ^ teaspoon celei? salt, a tew grains of cajr- 
enne. Scald the cream, melt the butter In a granite saucepan. 
When bnbbllng add the corn starch, stir until well mixed. 
Add 1-3 of the cream and stir as It bolls and thickens, add 
more cream and boll again. When perfectly smooth, add the 
remainder of the cream. The sauce should be very thick, 
almost like a drop of batter. Add the seasoning and mix It 
while hot with the meat or fish. For croquettes one beaten 
egg may be added Just as the sauce Is taken from the Are, 
but they are whiter and more cream? wltbout the egg. For 
patties, warm the meat or flsh In the sauce and use the egg or 
not, as you please. — Mrs, J. P. Roberta. 

BEEF OMEI/ET. 
Three pounds raw chopped beet, 3 eggs, 1 cup rolled 
crackers, butter size of an egg, 1 teaspoon salt, pepper to taste. 
Mix thoroughly into a loaf. Bake 2^ hours; to be eaten cold. 
— Mrs. Sylvester Greusel. 

RICE CEOQUBTTBS. 
Two cupB of boiled rice, S teaspoonfuls of sugar, 2 tea* 
spoonfuls of melted butter, 1 egg, beaten np light. Work the 
rice, egg and butter well together, then add the other In- 
gredients. Flour your hands well and make into small balls. 
Lay upon a well floured plate and fry In hot lard. — Mrs. J. P. 
Roberts. 

SWEET BREAD CROQUETTES. 
One parboiled sweet-bread, % can mushfooms, chopped 
flne, % cup warm boiled rice, season to taste with salt and 
pepper, and moisten with hot, thick cream sauce until soft 
enough to be handled. When cool, shape, roll In crumbs, then 
In egg, and again in crumbs and try. Calf's brains may be 
parboiled and mixed with sweetbreads or tiblcken tor cro- 
quettes. — Mrs. J. P. RoberU. 
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CHICKEN CROQUETTES. 
" To ever; pint of chopped meat, allow % pint of milk, one 
tablespoon butter, 2 tableepoons of French's White Lllj' flour, 
one tablespoonful of chopped parsley, ^ of a nutmeg grated, 
salt and cayenne pepper to taste. Bring the milk to a boil, 
mix the butter and flour to a paste and stir into the milk 
until thickened. Add the meat and other Ingredients and set 
aside until cold. Mould, roll In egg and bread crnmba and fry 
In deep boiling fat. — Mrs. J. P. Roberts. 

TRIED SOUTHERN RECIPES. 

Corn Pudding — Six ears of corn (large), 1 cup sweet milk, 
i egg, tablespoonful of butter, salt and pepper to taste. Cut 
off tips of the grain with a sharp knife and scrape until all 
milk is extracted from the cob, and beat in other ingredients 
thoroughly and bake a half or three-quarters of an hour. 

Baked Hash— Take of meat (fat and lean mixed) and grind 
or chop fine, one pint, a teacupful of mashed potatoes. Mix 
together and add one egg, butter the size of a walnut or 
gravy if you have it and a little water to soften, a very little 
cayenne pepper and a pinch of sage. Stir all together and 
bake about thirty minutes in a hot oven. 

Baked Grits (or Small Hominy) — Boil the grits thoroughly 
done. For. a family of five take 1 ^ large teacupfuls of grits, 
1 egg and make a thin batter by adding milk. If you use sweet 
milk, put in one level spoonful baking powder. If buttermilk 
Is used, put in a level spoonful of soda, and butter the size of 
a walnut. Bake a halt hour or until the egg is thoroughly 
cooked. Rice can be used instead ol grits. — Mrs. J. E. 
Dillard, Washington, D. C. 

For a hot eupper dish take a pint of fresh sweet corn, cut 
from the cob, or a half pint of canned sweet corn, half a pint 
each of bread crumbs, and milk, salt, pepper and two beaten 
eggs; heat thoroughly, butter a pudding dish, sprinkle with 
crumbs, pour in the batter, cover with crumbs, dotting with 
bits of butter, and bake half an hour. — Mrs. Chas. Yutz. 
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CREAMED OYSTERS. 

Use the same foundation as in the Goldenrod, of butter, 
French's White Lily flour, cream, salt and pepper and when it 
begins to thicken add one pint of oyeters, drain thoroughly. 
Serve on toast or crackers. Salmon may be used instead of 
oysters and will be found equally delicious. Can be made on 
the stove as well as in a chafing dish if cooked over water. — 
Mabel Col grove. 

WELSH RAREBIT. 
' One cup sweet cream, the yolks of two eggs, tablespoon of 
butter, one cup of grated cheese, salt and red pepper to taste. 
Put the butter.^salt and pepper in chafing dish and add the 
cheese. Stir constantly with back of spoon until the cheese is 
nearly melted, then put in the cream and yolks of eggs which 
have been beaten together. Cook about twenty minutes. 
Serve on toast or crackers. This will make enough for four 
persons. 

The above rule made and packed in a bowl makes, when 
cold, a delicious filling for cheese sandwiches. 

Can be made on the stove as well as in a chafing dish if 
cooked over water. — Mabel Colgrove. 

CREAM CHICKEN. 

Cook and cut chicken into pieces same as for salad. Make 
a cream sauce of 1 cup of cream, 1 tablespoon butter, and one 
of French's White Lily flour to each pint of chicken. Oook in 
chafing dish. — Mrs. Chester Messer. 

SARDINES ON TOAST. 

Drain and remove skins from a box of sardines, melt table- 
spoon butter in chafing dish. When hot lay in sardines; Turn 
carefully once, and when heated through serve each sardine on 
toasted long cracker with lemon. — Mrs. Chester Messer, 
VEAL TERRAPIN. 

Put 3 tablespoons butter In chafing dish. When melted 
add 1 tablespoon French's White Lily fiour and stir to prevent 
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browning. When perfectly amootli add slowly 1 cup milk, 1 
pint of cold veal cut in dice, 6 bard boiled egge cut fine, 
sprinkle with salt and pepper aad little grated nutmeg. Boil 
2 minutee and serve on toast or crackers. — Mrs. Cheater 



OYSTER RAREBIT. 

CarefuAy waah H pint oysters. Cook in their own liquor 
until edges curl, then remove to hot bowl. Into 1 tablespoon 
of melted butter pour 2 well beaten eggs and add to oyster 
liquor; season with 1 saltspoon mustard, 1 saltspoon salt, and 
a very small dash of cayenne pepper. Add to this U pound of 
melted cheese. Add oysters and serve over toasted bread or 
crackers. — Mrs. Chester Messer. 

SARDINE RELISH. 

Cut bread In rounds, saute in butter, mis together yolks 
of 3 hard boiled eggs and U box sardines; season well with 
salt, paprika, half teaspoon of mustard, 1 teaspoon lemon 
Juice, add 2 teaspoons butter; spread on the rounds of bread 
and serve at once. — Mrs. Chas. Tutz. 
LEFT OVERS. 

Take any kind of vegetables and meat that you have on 
hand, put all through food chopper; onions and potatoes may 
be added It you have not them cooked. Add gravy or meat 
stock or plenty of water, as it should be moist. Catsup or chili 
sauce added la very good. Cook a half hour over slow fire. 
Season highly with pepper. — Mrs. Wilbur Lane. 
LOBSTER A LA NBWBURQ. 

Put 2 ounces butter In chafing dish. When melted add 1 
can of lobsters that has been broken in small pieces and freed 
from bones. Pour over this 2-3 cup of sweet cream, then add 
2 eggs well beaten. Cook 3 minutes but do not boil. Then 
add 3 drops of tobasco sauce and 4 ounces sherry wine. Serve 
hot. — Mrs. Wm. H. Goodyear. 
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GOLDfiNROD. 

One cup of sweet cream, one tablespoon of French's White 
Lily flour, one tablespoon of butter, four eggs boiled very 
hard, salt and pepper. Dice the whites of the egg and grate 
the yolks. Cream Sour and butter, add sweet cream, salt and 
pepper and cooh for about twenty minutes or uutil it begius to 
thicben. Put in the whites of the egg and cook long enough 
to heat them through nicely. Serve on toast or long crackers 
and sprinkle the yolks of the eggs over oach plate. 

Can be made on the stove as well in a cbaOng dish if 
cooked over water. — Mabel Colgrove, 

MEXICAN FRIOLE. 

One can French kidn^ beans, 3 green peppers cut fine 
(without seeds), H lb. dairy cheese. Put all together In 
chafing dish over hot water pan. Salt to taste. When 
thoroughly melted serve on toast or wafers. — Miss Nelle 
Wales, Toledo. 

CHEESE PUFFS. 

Four tablespoons grated cheese, five tablespoons stale 
bread crumbs, whites of three eggs, yolks of three eggs, 1 cup 
milk, 1 teaspoon salt, 1-3 teaspoon mustard, a little red 
pepper. Soak in milk and bread crumbs and heat until dls- 
solved, add cheese and seasoning, stirring constantly. Care- 
fully add the beaten yolks and take off the stove. Fold this 
mixture into the whites of the eggs, beaten stift, and bake 15 
minutes in buttered baein.— Mrs. William Stebbins. 
SHRIMP WITH PEAS. 

Make a white sauce as For fricaseed oysters. Add one cup 
shrimps and a can of peas, season to taste. Cook thoroughly. 
Serve on wafers or toast. — Miss Nelle Wales. 
KIDGEREE. 

One cup salmon, ^ cup (dry) rice, few grains red pepper, 
two eggs, 2 ounces butter, % teaspoon salt, sprig of parsley 
chopped. Cook the rice in a quart of water, adding salt when 
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Dearly done, shake out thoroughly In collander. Put butter tn 
sauce pan. add the fish and % ol the cooked rice, season, stir 
until hot, add carefully two eggs well beaten, mix and pour 
onto serring platter making a border of the remaining rice. 
SAUCE. 
One cup miik, 1 tablespoon French's White Liiy flour, 
liquor from salmon, 1 tablespoon of butter, salt; heat and lust 
before serving add carefully one egg beaten, and 1 teaspoon 
Worcester sauce and two or three drops tobasco sauce. Serve 
the sauce from separate bowl. — Mrs. Wiiiiam Stehbins. 



DO ALL YOUR TRADING ALL THE TIME 



FRANK HORTON'S 

GROCERIES, 
DRY GOODS, ETC. 

We also bandl* a TuU line oT COLEMAN'S Extracts. 
PHONE fO, 



I THE PALM GARDEN i 

t IS THE PLACE FOR % 

I CHOICE CONFECTIONERY ANO ICE CREAM. I 

% Order* tor Cream will receive prompt ntlentlon. % 
t J. W. ARMBRUSTER, Prop. I 

* Phone 048. Hastings, Mich. + 
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How to Save 

A Thousand Steps. 

Wheo you consult 
this cook book in 
, babinjj bread or 
cake, or broiling 
meats, etc., think 
of the maay steps 
aDd the time you 
would save if your 
pots, paDH and otb- 
erutensils, togeth- 
er with the flour, 
BUgar, extractB 
and sptces were all 
Our No. 60. i>> °°^ Pl"*^^- 

THE HASTINGS KITCHEN CABINET 

Is built for all these ihings and saves time and money. "The 
HASTINGS" is the moat convenient. Is made the strongest, 
and finished the prettiest of any Cabinet. 

See our Local Agent, STEBBINS & GLASGOW, or 
come direct to us. 

j HASTINeS CABINET CO. 

Hastings, Mich. 
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PIES. 

"O, It seta my beart a-didilnK like ttw tlcklns of a ckick. 
WlwD Ibe Iwofi is on the pumpkin sjid tbe fodder's la tile Bbock:" 

PLAIN CRUST. 
One and one-ttilrd cup Frencb'B White LUr flour, one-tblrd 
cup lard, ^ teaspoon salt, U teaspoon baking powder, 2 - 
tablespoons cold water. — Com. 

FRENCH PUFF PASTE. 
One quart French's Wbite Lily flour after it is sifted, 1 
teacup lard very cold. Mix thoroughly 3 eggs beaten to- 
gether and little pieces of ice, stir Into flour and lard with 
spoon. Roll out, put \ cup of butter on, sprinlile flour over 
all and roll again. This will make four ples.—Mrs. J. Russell. 
MINCE MEAT. 
Nine pounds of apples chopped fine, 4 pounds lean meat, 
1^ pounds of suet, the juice and rind of 2 lemons, 2 pounds 
raisins, 2 pounds English currants, ^ pound of citron, 10 
tablespoonfula of cinnamon, 3 tablespoon fuls of cloves, 5 
tablespoon tu Is of mace, 1 tablespo<onful of black pepper, 6 
teaspons of salt, 4 pounds of sugar, 1 quart of elder vinegar, 1 
quart of molasses. Mix. — Mrs. W. Stebblns. 
MINCE MEAT. 
Four pounds of lean meat cooked uutil tender, chopped 
fine; also 9 pounds apples and 1^ pounds suet chopped fine; 
S pounds raisins, 2 pounds currants, >4 pound citron, 5 pounds 
brown sugar, 3 teaspoons cloves, 10 teaspoons ciunamon, 5 
teaspoons mace, 1 teaspoon pepper, 6 tablespoons salt, 2 
lemons, 2 quarts good hard elder, 1 quart molasses, 1 quart 
garden currants canned, 1 pint boiled cider, — Mrs. C. Huffman. 
MOCK MINCE MEAT. 
Nine crackers (roll fine), one teacup vinegar, one cup of 
molasses, one cup sugar, one cup hot water, butter size of an 
egg, one cup raisins, one teaspoontul cinnamon, one of cloves. 
— Mrs. Fred Bush. 



DolizodbyGoOgle 



A NICE WAY TO PREPARE DRIED APPLES FOR PIES. 
Put apples on to cook just covered with water. Slice 1 
lemon, and put In, sweeten with maple sugar and boil this 
about three hours. When cold chop the apples fine, add a 
little melted butter and cinnamon. Cherry or currant juice 
gives it a nice flavor. — M. R. O, 

To prevent pies from boiling out, malce a small funnel of 
paper, pin or stick together, insert in top of pie while baking. 
— Mrs. George Simpson. 

APPLE PUFFS. 
Make a rich pastry, using half lard as it will be more 
delicate than all butter, roil very thin and cut with a biscuit 
cutter, fill with apple sauce nicely sifted, sweetened and 
spiced with nutmeg. Stretch. the upper crust for a cover, and 
wet the edges with cold water, to prevent the apple from 
running out. — Mrs. D. G. Robinson. 
CREAM PIE. 
One coHee cup of milk, 3 tablespoonfuis of sugar, 2 table- . 
Bpoonfuls of French's White Lily flour, yolk of 1 egg, biktter 
size of walnut. Cook In double boiler until quite thick, flavor 
with Coleman's vanilla extract. Babe a lower crust, put the 
mixture on, then take the beaten white of egg and sugar and 
put over top. Brown slightly.— Mrs. J. F. Goodyear. 
CREAM PIE. 
Yolks 4 eggs, 1 cup sweet cream, 1 cup brown sugar (the 
dark brown), tablespoon French's White Lily flour, lemon 
(Coleman's) extract Mix and bake and frost with the whites 
of the eggs. — Mtb. N. M. VanAuken. 
CREAM PIE. 
One whole egg, 2 yolks, S tablespoons sugar, beat thor- 
oughly. One pint milk. Cook In double boiler. Flavor when 
cooked with Coleman's extract. Two eggs, whites only for 
meringue. Crust baked on outside of tin, put in oven upside 
down—prevents shrinking and putting of crust. When placed 
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CHERRY PIE. 
Take m cups pitted cherries, 1^ cupe of sugar, 1 table- 
spoonful French's White Lily flour. 61ft sngar and flour to- 
gether, put one-third on lower cruet and the remainder for 
covering fruit, put bits of butter on. Cover with crust and 
bahe about one hour. — Mrs. J. Russell. 

CHOCOLATE PIE. 
Yolks of 2 esKB, 1 pint milk, ^ cup sugar, 3 tablespoons 
cornstarch, 1 spoonful butter, 2 tablespoons chocolate, a 
pinch of salt. Cook In double boiler until thick. Bake the 
crust, turn tbis In. Make a meringue of the 2 whitee of eggs 
and sugar, cover and brown. — Mrs. Oscar Young. 

IDA WOOD'S CHOCOLATE PIE. 

One pint sweet milk, 2 tablespoons of French's White 
Lily flour, 1 bar of Baker's chocolate, 1 teacup of sugar, 1 
teaspoon ot butter. Cream the sugar and flour, add the milk, 
oook in double boiler. When thick, remove from~ stove, and 
add cbocolate. Stir until smooth. When cold pour it in 
fresh pie shells. Whip one cup of sweet cream, sweeten and 
flavor with vanilla (Coleman's Extract.) Pour over the pie. 
Chop H cup almond meats and sprinkle over the top. 
RAISIN PIE. 

Two-thirds pound raislas, 1 lemon, juice with small piece 
of rind, 1 quart of water, 2>4 cups granulated sugar. Boll % 
aa hour, thicken with French's White Lily flour to the con- 
sistency of gravy, a good teaspoonful of flour. Bake with 
two cruata. Makes two plee. — Mrs. Royce Barlow, 
RAISIN PIE. 

One cup raisins, seeded, stew until soft and thicken with 
French's White- Lily flour like gravy, sweeten to taste, bits of 
butter. Bake with two crusts. — Mrs. Aille Rock. 
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SPLENDID PUMPKIN PIB. , 

Ooe big iron spoonful of stewed pumpkin, one teaspoonful 
of giDger, U teaapoonfnl cinnamon, one teaspoonful molasses, 
one egg, pinch of salt, one teaspoonful of melted butter added 
the last thing and sweeten to taste, about three tablespoons of 
sugar ufiuallr; milk enough for one pie. — Mrs. E. H. Goodyear. 
PUMPKIN PIE. 
One pint of stewed pumpkin, 1 quart of milk, 2 cups brown 
sugar, 3 eggs well beaten, 1 teaspoon ginger, cinnamon and 
cloves each, 1 teaspoon salt. This makes 3 pies. — Mrs. C. 
Grant. 

PIE-PLANT PIE. 
Mix U teacup of white sugar and 1 heaping teaspoon 
French's White Lil; flonr together, sprinkle over bottom 
crust, then add pie-plant cut fine; sprinkle over this another 
y^ cup sugar, and teaspoon flour. Put on upper crust. Bake 
full % of an hour in slow oven. — Mrs. George Simpson. 
PIE-PLANT PIE. 
Line a tin with paste, and bake. Stew pie-plant with 
sugar until it almost lells. When cold and Just before serv- 
ing, pour into crust and cover with whipped cream. — E, H. G. 
BANANA PIE. 
One pint sweet milk, 3 eggs, 2 cups of sugar, 1 teaspoon of 
vanilla. Beat the eggs and sugar together. Add milk and 
vanilla. Into a deep unbaked pie shell, slice one large banana. 
Pour custard over and bake in slow oven. When cold add 
one cup of whipped cream which has been sweetened and 
flavored with Coleman's extract. — Ida R. Wood. 
BANANA PIE. 
Bake a crust, let cool, then slice into it 2 bananas. Scald 
1 cup of milk, stir into It U cup sugar, 2 tablespoonfuls of 
French's White Lily flour and yolks of 2 eggs. Cook until 
thick. When cool pour over the bananas. Beat the whites of 
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the eggs, spread over the top and brown. Do not beat tbe 
pie. — Mrs. A. B. Lamble. 

LEHON FIE. 
Mix tborougblj 1 cttp sugar and 1 heaping tablespoon ot 
French's White LUr flour. Add H o( thU to the well beaten 
yolks of 2 eggs. Add slowly the Juice of ooe large lemon, 
then the remainder of sugar and flour, place ot bntter ^se of 
a walnut, pinch of salt and 1 coffee cup hot water. Cook In 
donble boiler until about right conslBtency, cool and pour into 
a baked crust. Beat the whites of 2 eggs until stiff, add pinch ' 
of salt and 2 even tablespoons sugar. Put on pie and brown 
In a quick oven. — Hrs. W. N. Chldeeter. 

LEMON PIB. 
One lemon. Juice and grated rind, 1 cap boiling water, 1 
cup sugar, 1 tablespoon com starch, 2 tablespoons butter, 3 
eggs. Save the whites for frosting, and bolt the remainder, 
after beating all together until it forms a custard. Pour Into 
the crust and bake until the crnst Is a light brown. Take out 
and frost, returning to the oven for Just a few mlontes to 
brown the frosting. — Hrs. Rose Colgrore. 

CURRANT PIB. 
One cup currants (red prettiest.) 1 cup of sngar, 1 table- 
spoon French's White Lily flour stirred in, two tablespoonfuls 
of water, the yolks ot 2 eggs. Stir eggs, flour and water to- 
gether, then smash currants and sugar. Frost top with whites. 
— Mrs. Rebecca Maywood. 

CREAM PUFF. 

Boll with coffee cup hot water H cup butter, stirring in 
one teacupful of French's White Lily flour while boiling. 
When cool stir in tour eggs, one at a time without beating. 
Drop on ttus and bake in fairly hot oven. 

Cream — One pint milk, 3 tablespoonB flour, 1 egg, % cup 
or more sugar. Good. — Mrs. Charles Lunn. 
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~" BRAM BBRRIBS. 
One cup rafsina chopped fine, 1 cup sugar, 1 tablespoon 
butter, 1 lemon, 2 tablespoonB brandy, 1 egg. Bake In patty 
.pans with. two.cruats.^-Mrs. M, Reed. 

MAPLE SUGAR FIK. 
One large cup maple sugar broken in email lumps, 2 table- 
Spoons butter, i tablespoons vater. Sprinkle lower crust 
generously with French's White Lily flour, put In maple 
«ugar, butter and water; sprinkle again with flpur. Put dh 
upper crust and bake in a slov oyea^to to. 10. minutes. — Mrs. 
Arloa Lathrop. . . 
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"RICHELIEU" Line of 

Food Products 

cure oE surpassing excellence in point both of purity 
and quality. 

All Food Prodacta paokod niid«r ihoM brsnds oomply 
■lib all raquir«meDta o( everj Pura Food Law, Stale and 
National. 

These lines comprise Coffees, Teas, Canoed Fruits and 
Vegetables of all varieties, Preserves, Jams, Jelllea, Olives, 
Catsup, Salad dreosloir, GoadlmeoU, Keliabfl«, etc., eto , and 
eacb and ever; Item is tbe best of Its kiDd—Uie Best that nature 
can prodaoe and skill of man Improve. 

E. C. RUSS &. SON 

Pfwne 16 THB QROCERS. 






i Monuments anb Markets 

f You will find that everyone is pleased 

f with our work, because we Do IT 

> Right. Compare our work with any 

i other you wish, and you will notice 

\ that There's a DifEerence, and it's in 

J Our Favor. 

* We use tbe BEST of stock; we cut our let- 

ters and carvinKs deeply; and no Finish 
tbe work EtiQBT. You don't bave to pay us 
any more, but you f(et Bbtteb Value For 
Your Uokby. 

Telephone IRONSIDE BRO^ Hastmgi. 
■ Orsoite sod HatUe Dealers *^9 I 
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Ready Money f 



A little READY MONEY often puts oppor- 
j tunity within your reach. 

The chance for a good investment comes to [ 
everyone sooner or later. If you have the money ! 
the profit is yours; if not, the other fellow gets it, [ 

Open a Savings Account with this bank, save E 

j systematically and you will have the ready money E 
1 when opportunity comes your way. E 



One Dollar will open an account 
3 per cent. Interest on savings accounts 

HASTINQS CITY BANK 
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PUDDINGS 



"BiowD paddings and unce, iLui gvod mastard wlthaL" 

BAKED APPLE TAPIOCA PUDDING. 
One cup tapioca soaked over night, then cook in water until 
transparent. Add salt, 1 cupful of sugar, 2 teaBpoonfula ol 
cinnamon and cook to Jelly. Line pudding dleh with apples, 
pared and cored, fill opening or center of apples with hutter, 
sprinkle the apples well with sugar, pour the Jelly mixture of 
tapioca over and bake until apples are tender. Serve with 
cold cream. — Mrs. D. D. Ford. 

CIDER PUDDING. 
One pint sweet cider, 1 pint N. O. molasses, 1 coffee cup 
of suet chopped very fine, 1 heaping coltee cup chopped raisins, 
1 tablespoonful of soda, and salt to taste, add French's Wliite 
Lily flour to make a still batter. Boll 5 hours. This delicious 
pudding must be served with egg sauce. 

EGG SAUCE. 
One large cup of sugar and 1 tablespoonful of French's 
White Lily flour, well stirred together; turn on 1 pint of boil- 
ing water, stirring very qulcltly to avoid the flour lumping. 
Let this boil a few minutes, then add a piece of butter size of 
a small egg, salt and nutmeg, and the last thing 2 well beaten 
eggs, stirred rapidly to avoid curdling. — Mrs. D. G. Robinson. 

PLAIN RICE PUDDING. 
To 1 quart of milk, add % coHee cup rice; cook in farina 
kettle or in dish placed in kettle of boiling water, when the 
rice is sufficiently soft add the beaten yolks ot three eggs, and 
one-half cup sugar. Pour into dish, place the beaten whites 
with two tablespoonfuls ot sugar on top, set in oven to brown. 
Very nice served hot or cold. — Mrs. J. S. Goodyear. 
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BATTER PUDDING. 

One cup of sugar beatMi witb % cup bntter, add 3 eggs 
beaten Ter; light, U cup sweet milk, 2 tablespoons baking 
powder, pinch of salt, 1 teaspoon lemon or vanilla (Coleman's 
extract.) Grease the basin, put In a layer of raisins and pour 
batter on top, 1 good cup of French's White Lily flour. Steam 
2 hours. 

SAUCE. 

Two-thirds cup of sugar beaten with U cnp bntter, 1 ^g, 
m cups sweet milk. Cook over boiling water until it thick- 
ens. — Mrs. R. Dawson. 

CORN STARCH PUDDING. 

One pint sweet milk, whites of 3 eggs, 2 tablespoons com 
starch, 3 of sugar and a little salt. Put the milk In tin pail, 
set in a kettle of hot water on store. When It reaches the 
boiling point add sugar, then the com starch disaclved in a 
little milk, and lastly the whites of eggs beaten to a stiff 
froth. Beat It and let cook a few minutes; then pour into 
cups filling about half full. 

SAUCE. 

Bring to boiling point 1 pint of milk, add three tabtespoouB 
sugar; the beaten yolks thinned by adding 1 tablespoon of 
milk. Stir until it thickens and flavor with Coleman's ex- 
tract Pour sauce over each mold Just liefore serving. — 
Mrs. B. Doyle. 

POOR MAN'S PUDDING. 

One cup moIasseB, 1 cup sweet milk, ^ cap butter, I 
teaspoon soda, 2 teaspoons cream tartar, 1 teaspoon each 
cinnamon, cloves and nutmeg, 1 pound raisins and make it as 
thick as a stirred cake. 

SAUCE. 

One cup sugar, H cup butter beat to a cream, then add the 
yolks of 2 eggs and beat smooth, then the Juice of 1 lemon and 
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halt ot the rlad grated. Add the whites b«aten to a stiff 
troth, and pour over the whole 3 large tablespoons ot boiling 
water. — Mrs. W. S. Goodyear. 

SUET PUDDING. 
One cup ot suet chopped fine, I cup raisins, 1 cup molasses, 
1 cup sweet milk, 4 cups French's White Lily flour, 3 teaspoons 
baking powder, season with cinnamon and cloTes. Steam 3 
hours. — Mrs. W. Stebbins. 

STEAM PUDDING. 
Three eggs, 2 % tablespoons sugar, 2 tablespoons butter, % 
cup sweet milk, 1 cup raisins Btoned, chopped Sne, 1 table- 
spoon baking powder; French's White Lily flour to make con- 
sistency of cake batter. Steam 35 minutes. 

SAUCE. 
One egg, one cup sugar, 2 tablespoons butter, one heaping 
tablespoon com starch, ^ cup water, ^ cup milk, nutmeg. 
When sauce is done, add the butter and let it melt through. — 
Mrs. D. D. Ford, 

BATTER PUDDING. 

Take a pint of sweet milk, 2 teaspoons baking powder, a 
pinch ot salt, and enough French's White Lily flour for a 
batter. Put a spoonful in each cup, then a spoonful of fruit 
preserves, or fresh fruit, then a spoonful of batter. Steam and 
eat with sauce. — Mrs. M. W. Hicka. 

ORANGE PUDDING, 

Four large oranges, sliced thin and sprinkled with sugar. 
Make a boiled custard ot 1 pint ot milk, yolks of 3 eggs, pinch 
ot salt, 1 tablespoon corn starch, 3 tablespoons sugar. When 
cool pour over the oranges, cover with beaten whites and ^ 
cup sugar. Brown the frosting. To be eaten cold. Whipped 
cream caa be used instead of the frosting. — Mrs. J. f. Good- 
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PLUM SUET PUDDING. 
One cup chopped sast, 1 cap molusea, 1 cap milk, eltb«r 
«weet or soar, 1 ess. 1 cup cnrranta or chopped ralsfna, 1 
teupoon saleratni, little sftlt. SUr quite ■tiff with French's 
White Lllj flonr, and steam I M hoars. 

SAUCB. 
One pint of wstor, M cap of sasar, butter slse of egg, 1 
UbIespooD of Tloesar, boll and thicken with a little French's 
White Lfly flonr. Flavor with lemon or natmes. — Mrs. Dr. 
Drake. 

8UBT PUDDING. 
One cup molasses, l cup sweet milk, 1 cup suet chopped 
Bne, 1 cup raisins, 2H cups French's White LII7 flour, % tes- 
spoon soda. Mix well, salt and spice to taste, and steam 3 
hours. Serve with cream sauce. — Mrs. AlUe Rock. 
STEAMED GRAUAU PUDDING. 
One cup molaaess, 1 cuf sweet milk, 1 tablespoon butter, 3 
caps sraham flour, scant t^spoon soda, 1 cup chopped raisins. 
Steam 1 hour. Serve with rich sauce. — Mrs. Frank GooclTear. 

CRE:AH TAPIOCA PUDDING. 
Soak S tablespoons of tapioca In water over night. Put 
the tapioca In 1 quart boiling milk, add a little salt, and cook 
from U to % of an hour. Beat folks of 4 egga with two- 
thirds cup of sugar, add 3 tablespoons of cocoanut grated, and 
add to this the milk and boil ten minutes longer. Pour In 
dish and cover with the whites of the eggs beaten with 3 
tablespoons of pulverized sugar. Sprinkle over with cocoanut 
and brown in oven. — R. Goodyear. 

BREAD PUDDING. 
One quart of bread crumbs, 1 quart of milk, jolks of 4 
eggs well beaten, butUr size of egg. 1 cup of sugar, 2 table- 
spoons of baking powder, flavor with Coleman's extract. Beat 
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the whites of the eggs with a cup of powdered sugar, and after 
the pudding is baked spread tbis over the top and brown tn 
quick oven. — Mrs. Will Huffman. 

DANDY PUDDING. 
One quart of milk, 4 eggs, 1 cup sugar, 2 tablespoons corn 
starch. ' Beat yolks of eggs, half of the sugar and corn starch 
together, put into milk while boiling. Beat the whites of the 
eggs and remainder of the sugar together, put on top tor 
frosting.- — Mrs. M. H. Bailey. 

CRACKER PUDDING. 
To 1 pint of milk add 6 crackers rolled not too fine, 1 egg 
welt beaten, a little salt and hake In a quick oven until a light 
brown on top. Serve with dressing made of one egg, 4 table- 
spoons of granulated sugar, and 1 teaspoon Coleman's vaniUa 
extract, well beaten together. — Mrs. W. H. Goodyear. 

QUEEN OP PUDDINGS. 
One pint ot nice bread crumbs, I quart of milk, 1 cup of 
sugar, 4 eggs, yolks only, beaten well, grated rind of 1 lemon 
added just before putting tn oven. Do not bake till It curdles. 
Take from the oven, cover top with Jam or jell. Make a 
meringue of the whites of 4 eggs and 1 cup of pulverized 
sugar, flavored with Juice of lemon. Spread this on top and 
brown in oven. Good hot or cold. — Mrs, Nathan Barlow, 

BAKED INDIAN PUDDING. 

One quart of milk scalded, ^ cup molasses, S tablespoons 
ot sifted meal into hot milk, add salt, nutmeg, teaspoon of 
ginger, 2 tablespoons of butter, and 2 eggs. Bake 2 hours in a 
slow oven. Serve with butter as soon as taken from oven. — 
Mrs. Nathan Barlow. 

SWEET SAUCE FOR PUDDINGS. (Very Nice.) 

One cup of milk boiled, and turned on the yolks of 2 eggs^ 
previously well beaten with 2 tablespoonfuls of sugar. Whites 
of 2 eggs beaten light with the same quantity of sugar added 
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Flavor with wine. — Mrs. D. G. 

SNOW PUDDING. 
One pint of botllng water, 3 tablespoons of corn starch, 
whites of 3 eggs beaten to a froth and stirerd in after <t boils, 
half a cup of sugar. 

SAUCE. 
YolkE of 3 eggs, 1 pint lot milli, ^ cup of sugar; boil to 
thick custard, flavor with Coleman's extract. To be eaten 
cold. — Mrs. Franli Goodyear. 

A VERT NICE SAUCE FOR PUDDING. 
One cup of sugar, % cup of butter. Cream it with the 
hand. Add, after it is creamed, 1 teacupful of currant wine 
and set the bowl into a kettle of bollins water, and let it 
stand until it is hot without stirring it. Serve on any kind of 
pudding. — MrB. D. G. Robinson. 

LEMON PUDDING SAUCE, 
Three-fourths cup butter, 1% cup sugar, 1 egg, juice and 
grated rind of one lemon, all beaten well together. Just be- 
fore serving pour on one pint oC boiling water.— Mrs. Rose 
Colgrove, 

PRUNE PUDDING. 
Take 1 pound of prunes, stew until tender, then stone and 
chop fine, add the whites ot 3 eggs beaten stiff, ^^ teaspoonful 
of Coleman's vanilla extract, sweeten to taste. Mix and put in 
a pudding dish and hake 30 minutes, in a slow oven. To be 
eaten cold with whipped cream. Above amount Is sufficient 
for a family of 4 or G persons,— Mrs. C. Messer. 

CHRISTMAS PLUM PUDDING. 
One and one-half pint grated bread crumbs, soft, not dried, 
1 pint chopped suet, 1 <4 pluts best English currants and atoned 
raisins mixed, ^ cup of citron shaved thin, 1 scant cup sugar, 
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% teaspoon salt, ^4 teaspoon grated nutmeg, 2 even table- 
spoons French's Wliite Lily flour made into a thick batter with 
sweet milk and a half a glass of brandy, 5 eggs. Mix in the 
order given and steam or boil 4 hours. When taken from the 
stove crease with a knife where it is to be cut and turn M 
pint brandy over the top and burn. To be eaten with a sauce. 
— Mrs. F. Balch. 

THE PUDDING OF LONG AGO (Good.) 
Four large tart apples, 4 ounces stale bread crumbs, 1 tea- 
spoon of cinnamon, % nutmeg, H teaspoon salt, 4 eggs. Pare 
and chop the apples fine, mix with tlie bread crumbs, stir In 
whites carefully, add the spices. Boil in a greased mold 3 
hours. Serve hot with foamy sauce. 

FOAMY SAUCE. 
One-fourth cup butter, 1 cup fine sugar, whites of 2 eggs,'! 
gill of bolllug water, 1 gill of sherry wine or a teaspoonful of 
Coleman's vanilla extract. Beat butter to a cream, add 
gradually the sugar, beat until light, then add the white of one 
egg unbeaten and beat all. Beat the remaining white very 
light and add. When ready to serve, flavor, and add the boil- 
ing water. Stand the bowl in a kettle of boiling water over 
the Are and stir until frothy. — Mrs. Vaillant. 
ENGLISH PLUM PUDDING. 
One pound of beef suet, chopped very fine, 1 lb. brown 
sugar, 2 lbs. currants, 2 lbs. of raisins seeded and chopped, 1 
lb. Sultana raisins, "^ lb. citron, ^ lb. candied lemon, % lb. 
of flga chopped, juice and rind of 2 lemons, a five cent loat of 
baker's bread soaked over nlgbt in about 1 quart of cold sweet 
milk, 10 eggs well beaten and French's White Lily flour 
enough to make a stiff batter, 3 teaspoonfuls each of ground 
ginger, cinnamon and cloves, 2 teaspoons allspice, 1 of nutmeg, 
X of mace and a little salt. This quantity will make 2 large 
puddings, each to boil 6 or 7 hours. Boll in a well buttered 
mold witb a sheet of writing paper buttered and put upon the 
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top before the cloth Is tied on. Served with burning brandy, 
wine sauce or Fairy butter for the sauce. — Mrs. Vaillaut. 

SNOW PUDDING. 

One-half box of gelatine, whites of 3 eggs, 2 cups of sugar, 
pint of hot water. Juice of 1 lemon. Dissolve gelatine in water; 
add lemon juice and sugar; mix well and strain through 
flannel into a large mixing bowl. When cool enough to be- 
gin to thicken stir In the whites of the egge beaten to a stiff 
froth with egg beater, and beat it until it is tliick and snow 
white all through. It will take half aa hour, and the cooler 
the better. Turn Into molds which have been dipped In cold 
water, or pile in pyramid form in glass dish, leaving a space 
all around. Keep on tee until the next day. Make a soft 
custard with a pint of milk, yolfce of 3 eggs, pinch of salt, 4 
tablespoons sugar, little grated lemon rind. The custard 
should be very cold, and if the pudding is in a pyramid, pour 
the custard around it (not over it.) If in a mold serve the 
custard from a pitcher. — Mrs. Rose Colgrove. 

CREAM CHOCOLATB PUDDING. 

One pint of milk, 4 tablespoonfuls of com starch, % cup 
sugar, 2 ounces of chocolate, 4 eggs, 1 teaspoon of Coleman's 
vanilla extract. Put the chocolate In a saucepan and stand 
it over the teakettle to melt. Stir until perfectly smooth. Put 
the milk on to botl in a farina boiler, moisten the corn atarch 
in a little cold water, about ^ cup, and add It to the boiling 
milk; stir until thick and smooth. Beat the whites of the 
eggs to a stiff froth, add the sugar to the milk, then the 
whites and beat all well together over the fire, add the 
vanilla. Now take out one-third of the mixture, add It to the 
chocolate, mix well. Dip a pudding mold into cold water, put 
in the bottom of It ^ the white mixture, then all the dark, 
then the remainder of the white. Stand on ice for 3 hours to 
harden. Serve with vanilla sauce poured around It. 
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VANILLA SAUCE. 
One pint of milk, j-olks of 4 eggs, 2 tablespoonfuls of sugar, 
1 teaspoon Coleman's vanilla extract. Put the milk to boil in 
the farina bolter, beat the yolke and sugar together until light, 
then add tbem to the boiling milk. Stir over Sre 2 minutes. 
Take off, add the vanilla, and put awaj* to cool. — Mrs. Vall- 
lant. 

DATE PUDDING. 

One cup molasses, 1 cup chopped suet, 1 cup sweet milk, 
3^i cupa French's White Lily flour, 2 eggs, 1 teaepoonful 
Boda, 1 teaspoonful cinnamon, ^ nutmeg, 1 lb. datee cut up 
fine. Dissolve the soda In a little hot water and mix with the 
milk and add to other Ingredients, adding last the well beaten 
eggs and flour, and beat thoroughly. Steam B hours. Serve with 
sauce made of 1 cup of pulverized sugar, butter size of an egg, 
^ cup of cream; put all together and let It come to a boiling 
point, by placing it In a kettle of hot water. Flavor with 
brandy or wine. — Mrs. D. G. Robinson. 

TAPIOCA PUDDING. 

Put 1 cup tapioca In 1 quart of milk Cor two hours. Then 
add \k cup sugar, 1 cup raisins, yolks of 3 eggs well beaten, 
and little salt. Bake slowly 1 hour. Take whites, beat to a 
stiff froth,, add 2 tablespoons sugar, Coleman's lemon extract. 
Spread over and brown. No sauce required. — Mrs. Rose Col- 
grove. 

STBAMBD RICE. 

One cup each of rice and raisins, steamed in two quarts 
milk two hours; do not stir to break the rice. Just before it 
is taken up add a little salt, butter and sugar. Serve with 
sweet cream. — Mrs. Rebecca Maywood. 

CHARLOTTE RUSSE. 

Pour ^6 cup of milk over 14 box of Knox's gelatine. Place 
on back of stove until dissolved. Then stir in 1 pint whipped 
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cream, the whites of 2 well beaten eggs, ^ cup sugar. Flavor 
with sbcrr; wine and pour into a mold. Candled fruits and 
nuts can he added. — Mrs. Carroll Cooper, St, Louis, Mo. 

APPLE ROLLS. 
Prepare crust as tor rich biscuit, roll to M incb thickness, 
cut in strips 1 inch in width and about 14 Inclies in length. 
Peel and quarter apples; take 2 quarters placing them to- 
gether, wind your strips o( crust around them, leaving an 
opening at the top and bottom of the roll that the apple may 
cook. To prepare the pan, take 1^ coffee cups of sugar, 1 
tablespoon of French's White Lily flour sprinkled on sugar, 
butter size of egg. Season with nutmeg. On top of this place 
the rolls. Just before putting In oven nearly cover with hot 
water — not boiling. Bake until brown. — Mrs. L. N. Miser. 

CHOCOLATE PUDDING. 
One pint of milk, rone pint of bread crumbs, yolks o( three 
eggs, five tablespoonfuls of grated chocolate. Scald the milk, 
add bread crumbs and chocolate. Take from fire and add M 
cup sugar and the beaten yolks. Bake In pudding dish fifteen 
minutes. Make meringue of whites of two eggs and three 
tablespoonfuls of sugar. Spread over pudding and brown. 
Serve cold with cream. — Mrs. A. P. Drake. 

TAPIOCA FRUIT PUDDING. 
Soak one cup tapioca over night. Cook soft in water, then 
add and cook thoroughly a pint of preserved raspberries or 
strawberries or canned peaches. Cool in molds and serve with 
cream. — Mrs. Oscar Young, 

PUDDING. 
One-half cup sugar, scant cup butter, 2 eggs, 1 cup sweet 
milk, 2 cups French's White Lily flour, 2 teaspoonfuls baking 
powder, % cup raisins. Bake and serve with any kind of 
Bauce. — Mrs; J. C. Andrus. 
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DUTCH APPLE PUDDING. 
One pint of Fi'Sncb's White Lily flour, \^ teaspoon of eoda, 
1 teaspoon cream of tartar, V^ teaspoon of salt, 1 egg, two- 
thirds (generous) cup of sweet milk. 2 tablespoons of butter, 
4 large apples. Mix salt, soda, and cream of tartar with the 
(lour and rub through a sieve. Beat the egg light, add. the 
milk and egg, and mix quickly and thoroughly. Spread the 
dough about half an inch thick on a buttered pan. Have the 
apples pared and cored, and cut into eighths. Stick these 
pieces in rows In the dough, sprinkle with 2 tablespoons of 
sugar. Bake in a quick oven about 20 minutes. . ,To be 
eaten with cream and sugar, or a simple pudding saucs.^Mrs, 
L. C. BrossSau. 

SAILOR DUFF. 
One egg and 2 tablespoons of sugar beaten together, % 
cup of molasses beaten in. Then add 2 tablespooBS of melted 
butter, beat again, 1 teaspoonful soda dissolved in a little 
warm water, 1\^ cups French's White Lily flour. ^ cup boiling 
water added last. Steam tbree-auarters ot an hour. 

SAUCE. 
Yolks of 2 eggs, add I cup of pulverized sugar and 1 tea- 
spoon of Coleman's vanilla extract, well beaten together. Add 
^ pint of whipped cream just before serving. — Mrs. L, B. 
Knappen. 

CHOCOLATE PUDDING. 
One and one-half pints of milk, scald and add § table- 
spoons of grated chocolate,' one large tablespoon of gelatine 
dissolved, one-half cup of sugar, three tablespoons corn starch 
or French's W^ite Lily flour wet, a pinch of salt. Cook until 
Uiick. Turn l\to mold and set on ice to cool. Served with 
\^ipped cream sweetened and flavored with Coleman's vanilja 
extract. — Mrs. Ed. Powers. 
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PEACH COBBLER. 
Nearly fill a pudding dUh with whole pared peaches, cover 
with biscuit dough nearly 1 inch thick. Set on top ot range 
tightly covered, so that crust may cook with steam of Irult. 
When done, try with broom straw. Gut slit In top and pour 
in 1 cup of Gugar, <i cup boiling water, 2 tablespoons melted 
batter, mixed. Brown in oven. You can uae canned peaches. 
Put fruit in bottom of dish, cover with biscuit dougb and bake 
in oven. Serve with cream and sugar. — Rosella Goodyear. 

NUT TAPIOCA PUDDING. 
Three- fourths cup minute tapioca, 1^ cups light brown 
sugar, 3 cups hot water, cook in a double boiler 2 \i hours, 
then add three-fourths of a cup of crushed walnut meats and 
the beaten whites ot two eggs. Turn into a mold and chill on 
the ice. Serve with cream or whipped cream. This recipe, 
using measuring cup, will serve twelve people. — Mrs. Will 
Cook. 

WOODFORD PUDDING. 
Four eggs, one cup sugar, two-thirds cup butter, ^ cup 
fiour, 1 dessert spoonful of cinnamon, 3 teaspoons sour milk, 
1 small teaspoon soda, 1 teacup of strawberry jam. Bake In 

SAUCE. 
One cup of sugar, two-thirds cup butter. Place on stove 
and stir In three tablespoons of boiling water and stir In a 
little Coleman's vanilla. Beat until nice and creamy. — Mrs. A. 

A. Anderson. 

CARROT PUDDING. 
One and one-half cups of flour, 1 cup sugar, 1 cup suet, 1 
cup raisins, 1 cup currants, 1 cup grated carrots, 1 cup grated 
potato, 1 teaspoon soda, 1 of salt. Steam 3 hours. — Mrs. C. F. 
field. 
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RAISIN PUFra. 
Two egse, K cup butter, 3 tabl«spooas sugar, 3 cups 
French's White Ltly flour, 3 teaspoons baking powder, 1 cup 
sweet milk, 1 cup raisine, chopped fine. Steam U hour In 
cups, — Mrs. C. P. Field. 

DELICIOUS RICE PUDDING, 
Wash thoroughlf K cup rice and add to one quart of rich 
milk. Soak over night, in the morning add % cup of sugar, 
pinch of salt, nutmeg and piece of butter slza of hickory nut. 
Bake in moderate oven until thick and cream?. Should be 
stirred from bottom every few minutes until rice is well 
swollen. — Mrs. Anna Roberts. 

APPLE DUMPLINGS. 

One pint of French's White LII7 flour, 2 scant tablespoons 
of baking powder, salt, 1 scant tablespoon of butter. Milk 
enough to make biscuit dough. Cut this dough Into eight 
pieces, roll out, and lay a few slices of apple on each piece. 
Gather up the edges together around the apple. Steam one 
hour. Serve with sugar and cream or with maple syrup. 
This makes nice dumplings for veal or chicken stew, leaving 
out the butter and apples. — Mrs. W, Schader. 
PLUM PUDDING. 

One pound of ratslns. 1 lb. of currants, 1 lb. of bread 
crumbs, 1 lb. of euet, 1 lb. of brown sugar, hi lb. lemon peel, 
3 eggs, 2 nutmegs, 1 carrot, 2 teaspoons of cinnamon, 2 tea- 
spoons of mace, 3 tablespoons of sweet milk, 1 teacup of 
French's White Lily floiir. Boil 4 hours. — Mrs. R. U. Lambie. 
DATE PUDDING. 

One cup dates cut in small pieces, 1 cup walnut meats, flne; 
3 eggs, well beaten; 1 cup sugar, 1 cup flour, 1 teaspoon bak- 
ing powder. Bake In thin sheeU. When cold cut In squares, 
moisten with cream. Serve with whipped cre«m. — Frances 
Williams. 
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Fia PUDDING. 
Two cupa srabam flour, add 14 cup sugar and % teaspoon 
salt; add ecougb boiling water to cook vltbout burning. Put 
on Btove and cook slowly 20 minutes. To this mixture add % 
lb. Bgs whicb bave been steamed and chopped fine, 1 cup 
English walnut meats, chopped. Tnm Into molds. Serve 
with whipped cream. — Belle Copley. 



To the housewife 

To have the meals you cook and bake 
from the recipes in this book taste good get the 
Lord of your household to go to John Bessmer's 
jewelry store and buy some of his silver table- 
ware and cut glass ware, also hand painted and 
Haviland china. Then yon can satisfy the whole 
family. 

JOHN BESSMER, the Jeweier 

Established 18S3 
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J The Leading Druggist 

J WHERE YOU DO THE BEST. PHONE 241 

♦ The Red Cross Dmg Store 
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Grand Rapids Bookcase Co. 
and Barber Bros. Chair Co. 



Complete Dining Room 

Suites can be secured of 

any of the retail furniture 

dealers in the city 

of Hastings 
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STEBBINS & GLASGOW 

Furniture 

Rugs, Carpets, I^ace Curtains, Window Shades 

Brockmeier Pianos 

Phonographs, Indestructible Records, 
Sewing Machines, Ranges, 

Fulton Go-Carts 

Always a little better for a little less. 
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BAVARIAN CREAM. 

One-balf box gelatine soaked In H cup Dold water. Let 1 
pint of sweet milk come to a boll, add yolks of 4 well beaten 
eggs and 2 tablespoons of powdered sugar. Let cool, then add 
the gelatine, 1 pint of cream whipped stlB, 1 teaspoon vanilla 
(Colemao's extract) and 3 tableEpoona sugar. Pour all Into 
a mould. — Mrs. W. J. Stuart. 

VELVET CREAM. 

One pint sweet cream, 1 outtce of gelatine, 3 tablespoon- 
fuls sugar. Dissolve the gelatine in warm water, whip the 
cream to a stiff froth, pour the gelatine In while whipping; 
sugar and flavoring should be with the cream. Pour into a 
mould. — Mrs. F. Balch. 

SALTED ALMONDS. 

Shell the almonds, pour boiling water over them and let 
them stand a few minutes. Slip tbem out of their skins. Put 
them in a tin pie plate with ^ teaspoonful butter. Place in 
the oven until butter melts. Shake the tm until the nuts are 
covered with butter, then change to a clean pie plate and 
sprinkle heavily with salt. Heat in the oven until a golden 
brown, watching carefully. — Mrs. J. P. Roberts. 

TRIFLE PUDDING. 
Make sponge cake and bake in an ordinary square tin. 
Make a custard the same as for ice cream and season with 
Coleman's vanilla extract. Cut the cake In square pieces, put 
on the bottom of a large fruit dish, then put on the cake a 
layer of strawberry preserves, then pour on some of the cus- 
tard, then another layer of cake, etc., until the dish Is full. 
Cover the top with whipped cream. Some prefer the cake 
soaked in wine or fruit Juice. — Miss Edith Babcock. 
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BANANA PUDDING. 

Cut sponge cake Into bUc«b and put In a glass dlab. Put 
alt«niatelj a lajer of cake and a layer of bananas ellced. 
Make a soft custard, Savor with a little wine and pour oyer It. 
Beat the whites of the eggs to a stlS froth and heap over the 
whole. — Mrs. U. H. Bailey. 

CHOCOLATE WHIPS. 

One pint of milk, 2 even teaapoonfuls com starch, 2 eggs, 
H cup of sugar, i square Baker's chocolate. Put tbe mtlk 
Into double boiler to heat, dissolve com starch in a little of 
the cold milk, and stir Into the milk when hot; cook S 
minutes. Dissolve tbe chocolate and sugar In 2 tablespooii- 
fuls of boiling water and add to tbe mixture. Beat tbe eggs 
very llgbt and add to the other; cook 2 minutes. Take ofl 
and whip until cool. Half fill custard cups and put on Ice. 
When ready to serve cover with whipped cream, sweetened 
and flavored with Coleman's vanilla extract. This makes 
sulQclent for eight cups.—Mrs. J. P. Roberts. 
PRUNE WHIP. 

One-fourth pound of prunes, soak over night, cook tender, 
then take out the pits and chop flne. Take whites of tbree 
eggs and U teaspoon of cream of tartar, beat well together. 
Add three tablespoons of sugar. Stir In tbe prunes, put in 
baking dish In pan of water and bake twenty minutes in 
moderate oven. 

SAUCE. 
Tolks of three eggs, three tablespoons of sugar, one and 
one-half cupa milk. Flavor with Coleman's extract. Whipped 
cream can be used. — Mrs. E. L. Haft, Qrand Rapids. 

PRUNE WHIP. 
Cook one teacup of California prunes until tender, sweeten 
and put on ice. Dissolve 1 tablespoonful of gelatine In a 
little water, let It cool but not harden. Whip 1 cup of sweet 
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cream, which inuBt be kept very oool before using, or It will 
not whip. When partly whipped add gelatine. Sugar and 
season with vanilla, Coleman's extract. Pour all over the 
prunes, stir with spoon and set on ice to cool. — Mrs. M. W. 

HickB. 

CHOCOLATE BLANC-MANGB. 
One quart milk, 1 egg, 3 heaping tablespoonfuls corn 
starcb, 1 teacup sugar, 4 squares of Baker'a chocolate, 2 tea- 
spoonfuls Coleman's vanilla extract. Put the milk in double 
boiler. Dissolve the corn starch in a little cold milk, add egg 
and sugar well beaten. Then add to the milk when it has 
reached the boiling point. Shave the chocolate fine, add 5 or 
6 tablespoonfuls water and cook this to consistency of cream. 
Stir this In the mixture, and wben thlclc remove from stove, 
flavor and pour into mold. Serve with whipped cream.^Mrs. 
W. S. Goodyear. 

GELATINE CHARLOTTE RUSSE. 
One pint of cream whipped light, ^ oz. gelatine dissolved 
In 1 gtll of hot milk, whites of 2 eggs beaten to a stilt froth, 1 
small teacup of powdered sugar, flavor with bitter almonds 
and vanilla (Coleman's extract.) Mix the cream, eggs, and 
sugar, flavor and beat in the gelatine and milk last. It should 
be quite cold before it is added. Line a mold with slices of 
sponge cake or lady fingers and fill with mixture. Set upon 
ice to cool.— Mrs. Anna D. Mason. 

FROZEN PUDDING. 
One generous pint of milk, 2 cupfuls of granulated sugar, 
scant ^ cup of French's White Lily flour, 2 eggs, 2 table- 
spoons of gelatine, 1 quart of cream; 1 pound of French can- 
dled fruit, 4 tablespoonfuls of wine. Let the milk come to a 
boil. Beat the flour, 1 cupful of sugar and the eggs together, 
and stir Into the boiling milk. Cook 20 minutes and add the 
gelatine, which has been soaking 1 or 3 hours In water enough 
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to coTer It. Set away to cool. When cool add the wine, eugar 
and cream. Freeze 10 minutes tben add the candied fruit and 
finlBh freezing. Take out the beater, pacb emoothlr and set 
away for an hour or two. When read; to serre dip the tin in 
warm water, turn out the pudding and ierve with whipped 
cream heaped around. — Mrs. W, E. Powers. 

COMPOTE OF RASPBERRIES. 

One-balf pint of raepberrlea, and ^ pint of red currants, 
5 heaping spoonfuls of granulated sugar and 1 gill of water. 
Boil the water and sugar together for 14 minutes, then put in 
fruit and let simmer for 5 minutes. Lift the raspberries out 
carefully, and put them In a glass dish. Allow the rest to 
simmer a moment longer, then take off the flre and let stand 
until cold, when pour over the raspberries. Serve with rice. 
— Mrs. N. T. Parker. 

GELATINE PUDDING. 

Soak one-third box gelatine in a little cold water for a few 
minutes, then dissolve it with % cup of boiling water. Stir 
this into a boiled custard made of the yolks of 4 eggs, 1 pint 
of milk and sugar to taste. When the custard Is cool add the 
whites of 4 eggs beaten stiff, flavor with Coleman's vanilla 
extract. Stir all together and pour into a mold. If a pink 
color is wished use a part of pink gelatine. Serve with whip- 
ped cream. — Mrs. C. H, VauArman. 

FRUIT PUDDING. 
Four oranges, 4 bananas pared and sliced In alternate 
layers. Make boiled custard of 3^ eggs, I pint of milk, sweeten, 
and flavor with Coleman's vanilla extract. When cold pour 
over the oranges and bananas. Whip 1 large cup of cream, 
sweeten and pour over the whole. — Mrs. L. E. Knappen, 

STRAWBERRY SHORT-CAKE. 
For cak«, 1 cup sugar, small % cup butter, 1 egg, 1 cup 
of sweet milk, 3 cups of French's White Lily flour, 2 teft- 
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spoonfuls of baking powder, bake in a good sized round or 
oblong tin. Cover it when done, and a little cooled, witli 
sweetened strawberries, not mashed, to the depth of 1 or 2 
inches, upon them place a meringue of the whites of 4 eg^H 
and 4 tablespoonfule powdered sugar. When cut place in the 
center of each piece one nice large strawberry. You will find 
this delicious to the taste and pleasing to the eye. — Mrs. 
Clement Smith. 

ORANGE SHORT-CAKE. 
Make a short-cake the same as tor strawberry short-cake. 
Take 6 good sized oranges-, cut into small pieces and sugar. 
Butter the cake and put in the fruit. Seed the oranges. — 
Mrs. M. W. Hicks. 

PINEAPPLE SHORTCAKE. 

Two cups of French's White Lily flour, 2 teaspoons of 
baking powder. ^ teaspoon of salt, 1 teaspoon of butter, 1 
teaspoon of lard, milk. Sift the flour, baking powder and 
salt together, rub in the shortening; then with a fork stir 
in lightly and quickly sufficient milk to make a soft dough, 
too soft to roll. Turn into a greased pie tin and bake thirty 
minutes. Cut a circle around .the top, remove the crust and 
remove some of the crumbe from the center; spread with 
butter and cover with canned pineapple; keep in warming 
oven; serve with some of the juice and cream. — Mrs. A. A. 
Anderson, 

ORIENTAL CREAM. 

Heat 1 qt. milk, add it gradually to the well beaten yolks 
of 3 eggs. Cook y^ pound of prunes, sweeten and put through 
colander, add this with 1 pint of cream and flavoring to the 
egg and milk. Freeze as usual. — Mrs. Wilbur Lane. 

MAR9HMALLDW DEBSERT. 
The whites of 4 eggs, 1 cup cold water, 1 (scant) cup 
sugar, I even tablespoon Knox gelatine, 1 -round candied 
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pineapple, five cents worth each of candied cberriee and pecan 
meats. Cut up the fruit and nuts in small pieces. Put the 
gelatine in one-halt the cold water and cook until dissolved, 
add the remaining cold water and pour into a pitcher. Let 
stand while beating the eggs to a stlS frath, then yer; bIdwI? 
pour the water in, not more than a teaspoon full at a time, 
(it should take % an hour,) beating constantly. Add the 
sugar carefully and pour Into a mould having a paper at the 
bottom. Color each layer as desired and put the fruit and 
nuts between or if no coloring ia used, beat in the fruit and 
nuts before putting Into the mould. Cover and place on Ice at 
once. Good In two hours or two days. Serve with whipped 
cream. — Mrs. William Stebblns. 

MAPLE M0U6SE. 

Cook yolks of 4 eggs with one cup of maple syrup until 
liolllng, stir constantly. Strain and cool. Beat 1 plat of 
cream until stifC, then add to the beaten whites of 4 e^s, add 
yolks and syrup. Pour into mould and pack In Ice and salt or 
snow and salt. Let stand three or four hours before serving. 
— Mrs. Chas. Clark. 

MAPLE MOUSSE. 

One cup thick maple syrup. Two whole eggs and yolk of 
one well beaten. Add to hot syrup and cook fifteen minutes In 
double boiler, stirring all the time. When cool, add one pint 
of whipped cream. Pack in ice four or Ave hours. This will 
serve eight people. If necessary to hurry freezing, freeze 
slowly until it begins to thicken. Let stand packed one or two 
hours. For freezing mousse, equal measures of salt and ice. 
— Mrs. Richard Oudersluys. 

STRAWBERRY MOUSSE. 

One cup sugar, 1 box strawberries, 1 pint whipped cream, 

^ box or 1 U tablespoon gelatine. Wash and hull the berries, 

sprinkle with sugar and let stand 1 hour. Put through a 

sieve, add the gelatine which has been soaked in oold water 
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and diaaolved in boiling water, etlr until it begins to thicken 
over a pan of ice. Tben fold in the cream. Put in mould, 
cover and pack in ice and salt- Let stand 4 hours. Other 
fresh fruits can be used. — Mrs. Richard Oudersluys. 

FLOATING ISLAND. 
One quart of milk, U cup ot sugar, 4 eggs, 1 teaspoonful 
Coleman's vanilla extract, 1 tablespoonful com starch. Put 
the milk on to boil, beat the whites of egga to a stiff froth, 
tben put a few spoonfuls at a time on top of the boiling milk. 
Let cook 1 minute then remove with a skimmer. Now beat the 
yolks, sugar and corn starch together until light, then stir 
Into boiling milk. Stir until it thickens, take from fire, add 
vanilla and let cool. When cold pour in a glass dish, heap on 
the whites, dot here and there with bits of currant Jelly, dress 
with powdered sugar and serve very cold.— Mrs, Valllant. 

SNOW CREAM. " 
Beat the whites of i eggs until foamy, then add gradually 
4 tablespoonfuls of powdered sugar, beating all the time until 
stiff, then add 1 tablespoonful sherry and 1 tablespoonful 
Coleman's vanilla extract; sttr in carefully 1 pint of cream, 
whipped. Serve in small glasses. This will serve 8 persons. 
— Mrs. E. Vaillant. 

NEAPOLITAN MOUSSE. 
Soak \i, box of gelatine for % hour in cup cold water, 
whip one pint of cre»m. Dissolve the gelatine over hot water. 
Cut 'A pound o^ candled cherries and same blanched almonds 
Into small pieces. Turn cream into basin, add gelatine, two- 
thirds cup of powdered sugar, one teaspoonful of sherry, one 
teaapoonfnl of Coleman's vanilla extract and fruit and nuts. 
Stir carefully from bottom towards top until it begins to 
thicken. Turn into Ice cream mould previously wet with cold 
water. Cover with a piece «f greased writing paper, turn the 
greased side up and fit cover of mould on tightly. Pack in salt 
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and Ice and etand one hour. If necessary to hurry freezing', 
turn Mousse into freezer and freeze slowiy until it begins to 
thicken. Remove dasher, take from freezer and put into 
molds. Let stand packed 1 or 2 hours. — ^Mrs. Juliue Russell. 

FRIP OREAM. 
One pint of boiling water, 4 tablespoons corn starch. Stir 
iu after it boils 1 cup sugar and 2 teaspoons of Coleman's 
extract of vanilla. Let cooL Beat whites of 7 eggs until 
foamy, add gradually 5 tablespoons of powdered sugar. Mix 
all together and beat until stiff. Add 1 pint of cream, whipped 
and tbree teaspoons of lemon (Coleman's extract.) Beat 
thoroughly and partly freeze. When ready to serve place on 
each glass some chopped English walnut meats. This will 
serve 16 persons. — Mrs. John Dennis. 

PINEAPPLE CREAM. 
One can grated pineapple. Put on stove with 1 cup sugar 
and cook until soft. Vi box Cos's gelatine in a cup, fill cup 
with water, and set In basin on back of stove and dissolve 
slowly. Whip 1 pint cream stiff. Beat tbe pineapple and 
gelatine. When nearly cold stir in whipped cream and turn 
into mold.- — Mrs. Chester Messer. 

CHOCOLATE BLANC-MANGE. 
One quart milk, 1 egg, 3 heaping tablespoonCuls corn 
starch, 1 teacup sugar, 4 squares of Baker's chocolate, 2 tea- 
spoonfuls Coleman's vanilla extract. Put the milk in double 
boiler. Dissolve the corn starch in a little cold milk, add egg 
and sugar well beaten. Then add to the milk when it has 
reached bailing point. Shave tiie chocolate fine, add 5 or 6 
tablespoonfuls water and cook this to consistency of cream. 
Stir this in the mixture, and when thick remove from the 
stove, flavor and pour into mold. Serve with whipped cream. 
—Mrs. W. S. Goodyear. 
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COFFEE CUSTARD. 
Four cups of bailed mllfa, 1 cup ot very strong coffee, yolks 
of 5 eggfl, 1^ ounces of sugar. Mii well and strain. Fill 6 
cups with the mixture, skimming off all froth from the top. 
Bake, flrst- putting water in the pan in which the cups are 
placed. — Mrs. D. G. Robinson. 

RUSSIAN CREAM. 
One qu&rt milk, 4 eggs, 1 cup sugar. Soak hi box ot 

gelatine in a little cold water 16 minutes, then add it to the 
milk, which should be boiling, and finally add sugar and yolk 
of egg welt beaten. Cook 2 minutes and when partially cold 
stir in the wliites beaten to a still froth, flavor with Coleman's 
extract to taste and put in molds and let it stand several hours 
before using. In very warm weather it should he made the 
day before using. — Mrs. D. G. Robinson, 

COFFEE JELLY. 
One pint sugar, 1 pint strong coffee, 1^ pint of boiling 
water, ^ pint of cold water In which soak 1 box of Cox's 
gelatine. Pour over when dissolved, the boiling water, add 
s'jgar and coHee, strain and turn into molds and leave to 
harden. Serve with sugar and cream. — Mrs, D. G. Robinson. 

GUP CUSTARD. 
Beat 4 eggs with 2-3 ot a cupful of white sugar, add a 
quart of rich new milk, flavor with one teaspoon of Coleman's 
vanilla extract. Stir all together. Pour into cups and place 
them in a dripping pan ot water, set in oven and bake with 
moderate heat. — Mrs. Oscar Young. 

BOILED CUSTARD. 

One quart of milk, i eggs well beaten, % cup sugar, or 

sweeten to taste, ^i teaapoonful vanilla. Add eggs to milk 

while cold, or slightly heated. Put milk in double boiler, or 

dish set in water, heat slowly. Stir constantly until froth 
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Do not let 

STRAWBERRY SUNSHINE. 
To 1 pound of fruit (1 pint) take 1 pound of sugar (1 
pint). DtBBolTo tlie sugar with water and let boil until it be- 
comes brittle when put in water, then atir fruit In eymp and 
let boll 14 minutes. Place in glasses and stand In sun 24 
hours. — Mrt. Archie McCoy. 

FRUIT SALAD. 
Take oranges and bananas, half dozen each, cut Into small 
pieces, 1 can shredded pineapple, add strawberries, rasp- 
berries, peaches and pears, each in their seaaon. Strain the 
Juice and add one-half box of dlssolred gelatine. Sweeten to 
taste and pour over the fruit. When hard put grated cocoanut 
over. Serve with whipped or ice cream. — Mrs. Nathan Barlow. 

STHAWBERKT ICE. 

One quart strawberry juice, one pint sugar, 1 pint of 
water. Freeze. — Hrs. David Goodyear. 
LEMON ICE. 

To 2 pounds of sugar add 1 quart of water and boll 10 
minutes, then strain through a cloth Into your freezer, and 
add to this syrup, 2 quarts of cold water and the juice of 6 
large lemons strained. When this is frozen almost to ice, beat 
the whites of S eggs to a stiff troth and mix well Into the ice 
and freeze again. Pineapple or orange Is the same, only use 
the Juice of oranges and the grated rind of one. Mix welt 
wltb the beaten eggs. For pineapple ice use 1 can with the 
Juice. Strain like the lemon. — Mrs. Bailey Freeman. 

ORANGE ICE. 
Five oranges, 1 lemon, 1 pint of water, 1 pint sugar, whites 
of 3 eggs. Let sugar and water boil SO minutOB, then set out 
to cool. When ready to freeze add orange and lemon Juice and 
whites ot eggs. — Mrs. B. Metfaeany. Grand Rapids. 
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PINEAPPLE ICE. 

Two quarts of water, 2 poundp of sugar. Let come to boll, 

put In ]u[ce from can of pineapple. Wblle hot add Juice from 

two lemons. Chop pineapple very fine, let cool; then add 

vbites of 4 eggs beaten to stlft trotb and freeze. — Mrs. L. C. 



PRETTY DESSERT. 
To make 3 plnta of lemon Ice take six lemons, the Juice 
only, 3 pints of water, 1 K cups sugar. DlBSolve on stove, add 
lemon Juice, leave on the store awhile then cool and add the 
juice of half dozen oranges; rub the pulp of both lemons and 
oranges through colander. Prepare the orange in form of 
baskets. Freeze the above as Ice cream and serve In orange 
baskets. — Mrs. Frank Goodyear. 

ICE CREAM. 
Make a boiled custard of 2 quarts of milk, 6 beaten eggs 
and 4^ cups of sugar. Just before freezing add 1 quart of 
cream, 2 tablespoons of vanilla and one of lemon (Coleman's 
extract). — Mrs. W. Holloway. 

ICE CREAM. 
One quart of milk, 4 eggs, yolks only, 1 large teacup sugar, 
2 tablespoons com starch. Cook thoroughly. When cold and 
ready to freeze add 1 pint whipped cream. Flavor with Cole- 
man's vanilla extract. — Mrs. W. N. Chidester. 

THREE OF A KIND. 
Three oranges, 3 lemons, 3 bananas, 3 cups of water, 3 
cups of sugar, whites of 3 eggs. Strain Juice of oranges and 
lemons, then add sugar and water. Beat whites of egg stifC. 
Mash bananas and add to eggs. Beat again thoroughly with 
egg beater. After the first mixture has started to freeze add 
eggs and bananas and freeze. — Mrs. Emily Barlow, Minne- 
apolis, Minn. 
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ICB CREAM. 
One quart milk, 1 pint cream, 2 cupe sugar, 4 eggs, 1 table- 
spoon French's White Lily flour, pinch salt, flavor with Cole- 
man's eitract, — Mrs. Chas. Lunn. 

ICE CREAM. 

Two quarts mltb, 7 well beaten eggs, 2 heaping cups sugar, 
pinch of salt. Cook as long as you can without letting it 
curdle. When cold add 1 pint thick cream. Flavor with 
CoIeinan'B extract. — Mrs. David Goodyear. 

ONE, TWO, THREE ICE CREAM. 

One quart new milk, 2 cups sugar. Juice of 3 lemons. 
Dissolve sugar in milk, stir juice of lemons in just before 
using. Freeze. — Ermina B. Goodyear. 
ICE CREAM. 

To each quart of milk take 2 eggs and 2 level tablespoon- 
fuls of corn starch, 1 scant teacup of sugar. Boil all together 
over a kettle of water until thoroughly cooked. When cool 
add cream, and if the cream Is slightly turned add small 
quantity of soda; It doesn't Injure the flavor. Flavor with 
Coleman's vanilla extract. — Mrs. J. S. Goodyear. 
ICE CREAM. 

One quart ol cream, 2 tablespoonfuls of gelatine* soaked in 
1 pint of milk. Beat the cream until light, tlien add another 
pint of milk to the gelatine and stir smooth. Beat all to- 
gether, add 1 good cup of sugar, and flavor with Coleman's 
vanilla extract. — Mrs. W. S. Goodyear. 

STRAWBERRY SHERBET. 
One quart berries, keep 1-3 for garnish, mash remainder, 
add Juice of 1 orange, ^ lemon, I cup sugar. Add to above 1 
quart now milk, ^ cup sugar, flavoring if desired. When 
partly frozen serve in tall glagsee with sweetened whipped 
cream on top, garnished with one or more perfect berries. — 
Frances WllllamB. 
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3u$t a Reminder 



Do you remember how he used to bring a bouquet 
of flowers to you when he waa courtiDg you? Do jou 
remember how yuu used to s&y, "How lovely," "How 
good of you to bring them," "I just adore flowers." 

But, $ay 

Bow long since he has brought you a bouquet? 
since HE married you? once? twice? — No, not once, un- 
less you had a party. 

Yps, we've got flowers for parties, too — but l( I 
were you I'd break the ice an'l have him bring home 
a bunch to me a tew times. TRY IT. 

I)a$fing$ 6recnbou$e Co. 

Pi)«Me4ii ■ • 112 liign strm 
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I It's the process, and the material used g 
I that produce that high grade of 

I QUALITY 

g that characterizes our laundry work 

M Zagelmeier Bros'. 

9 AMERICAN LAUNDRY 

S HASTINGS, - MICHIGAN 

''atxnisnnnnninnnnannxnnx sm 

5 '•'•The best for the money store." 

\ Hart, Schaffner & Marx Qothes | 
or the Qothcraft make 

MEANS CI.OTHES SATISFACTION 
All woo] and nothing else. 

e. F. ©hidostep 

LEADING CLOTHIER 
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GENERAL DIRECTIONS. 

Flour should always be sifted three times hefore using. 

Sift baking powder and cream tartar with flour three 
times. Use French's White Lily. 

Granulated sugar should be scant ^ Inch to cupful. 

Bright tins best for baking cakes. Always grease with 
butter and use brown paper lor bottom ol tin. 

DIRECTIONS FOR MAKING CAKE. 

Cream butter and sugar with hands until very light. If 
whole eggs are used beat and. add cream; beat again five 
minutes, add milk, flour last (French's White Lily), putting 
in slowly and beating from rlglit to left so as to let the air 
through the dough, making the cake lighter and more delicate. 

It sugar and butter cream slowly, add a little of the 
measured milk. When whites ol eggs only are used add them 
after the flour. — Mrs. Julius Russell. 

GOOD PLAIN FRUIT CAKE. 

One cup of brown sugar, ^ cup of butter, 1 cup molasses, 
14 cup of sour milk, 2^ cups of French's White Lily flour, 
yolks of four eggs, ^ teaspoon each of cloves, allspice, cin- 
namon, and nutmeg, 1 teaepoonful of soda is the milk. Then 
stir in 1 pound seeded raisins, 1 pound of currants, U pound 
citron chopped or sliced thin, well dredged with flour. — Mrs- 
L. C, Brosseau. 
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FRUIT CAKE, 

Two pounds of sugar, 1 pound of butter, 1 pound French's 
White Lily flour, 2 pounds of roiBins, 2 pounds of currants, 1 
tablespoon each of mace, cinnamon, cloves, 4 nutmegs, 2 
large glasses of brandy, white wine and 1 of rose water 
mixed, 10 eggs, 1 pound of citron, 1 pound of almonds. — Mrs. 
H. A. Qoodyear. 

DELICIOUS FRUIT CAKE. 

Three pounds of raisins, 3 pounds of currants, 1 pound of 
citron, 1 pound of French's White Lily flour, 1 M pound of 
sugar, 1 pound of butter, 9 eggs, 1 cup molasses, 1 pound 
blanched almonds, 1 wine glass of wine, 1 of brandy, 1 table- 
spoon of ginger, 1 of nutmeg, 1 of cinnamon, 1 of cloves, 1 of 
Boda. Bake 3 hours. — Mrs. J. 3. Goodyear. 

DRIED APPLE CAKE. 
One cup of dried apples soaked In water over night, then 
chop the apples and stew them in cup of molasses 'A hour, 2 
eges, M cup butter, 1 cup- sugar, 1 cup buttermilk or sour 
milk, 2 even teaspoons of soda, I teaspoon each of cinnamon 
and cloves, % nutmeg, 3 cups of French's White Lily flour. 
This makes 2 loaves. — Mrs. R, K. Grant. 

SPICE CAKE. 
One-half cup butter, 1 cup sugar, ^ cup sour milk, ^ 
teaspoon soda, 1 tablespoon molasses, 2 eggs, 1 \i cups 
French's White Lily flour, 1 teaspoon Coleman's vanilla ex- 
tract, 14 teaspoon cloves, 1 teaspoon cinnamon, little nutmeg, 
1 cup raisins. A delicious pudding can be made of this by 
steaming and eaten with sour sauce..— Mrs. G. S. Turner. 

COFFEE CAKE. 
Two cups brown sugar, 4 eggs, 1 cup butter, 1 cup 
molasses, 1 cup coffee, 4 cups French's White Lily flour, 1 
teaBpoon soda, 1 teaspoon cinnamon, 1 teaspoon cloves, 1 tea- 
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SOLID CHOCOLATE CAKE. 
Three eggs, 1% cups of sugar, ^ cup of butter, % cup 
sweet milk, 1% cups French's White Lily flour, 2 teaspoons 
baking powder, 10 tablespoonfuls grated chocolate dissolved 
in a little milk and Coleman's vaailla extract, 3 tablespoons of 
sugar, and 2 of milk (put the sugar and milk on stove and let 
It boll), then put in chocolate and stir hard to make smooth 
and add to batter the last thing. — Mrs. Prank Ooodfear. 

ANGEL FOOD. 
Whites of 11 eggs, 1 % tumblers granulated sugar, 1 
tumbler of French's White Lily flour sifted, 1 teaspoon 
Coleman's vanilla extract, 1 teaspoon cream tartar. Silt the 
Sour 4 times, then add the cream tartar and sift again, but 
have only 1 tumbler full after sifting. Sift the sugar and 
measure. Beat the eggs to a stiff froth, add sugar lightly, 
then the flour gently, then vanitla. Do not stop beating till 
you put all into the pan. Bake 40 minutes in moderate oven. 
Try with a straw and if soft leave a few minutes longer. Turn 
the pan upside down to cool. Use pan that has never been 
greased. The tumbler must hold 2 % gills. Beat eggs in 
large platter. Mix all on same. Most excellent; been tried by 
many ladles in Hastings. 

LIGHT CARAMEL CAKE. 
Two cups sugar, % cup butter, 1 cup sweet milk, 3 cups 
French's White Lily flour, 3 teaspoons baking powder, whites 
of 4 eggs. 

FILLING. 
Two cups of sugar, 1 cup boiling water, butter size of an 
egg, 4 tablespoonfuls sweet cream, 1 pound blanched almonds. 
Cook as syrup until stiff enough to spread. — Mrs. Cora Busby. 
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DARK CARAMBL CAKE. 
One cup sugar, a scant one-half cup of butter, 1 cup sweet 
milk, 2 H cupB French's White Lily flour, 1 teaspoon Coleman's 
vanilla extract, 2 teaspoons baking powder, whites of 4 eggs. 

FILLING. 
One cup of sweet cream, 1 >i cups brown sugar, 1 teaspoon 
butter. Boil 40 minutes. Put between larers and on top. 
Coleman's vanilla extract flavoring. — Mrs. Balcb. 

GOLDEN CREAM CAKE. 
One cup sugar, 14 cup butter, M cup sweet milk, the well 
beaten whites of 2 eggs, 1% cups French's White Lily flour, 
1 'A teaspoons of baking powder. Bake Id 2 deep jetl tins. 
Beat light the yolks of two eggs to which add 1 large table- 
spoon or corn starch or flour, "r^ cup sweet milk, % cup sugar 
and small lump of butter, flavor with lemon or vanilla (Cole- 
man's extract). Cook till thick, let cool and spread between 
cakes. — S. M. Riker. 

NAN'S CAKE. 

One cup of sugar, 1 tablespoon butter, 1 egg, one-half cup 
sweet milk, 1 % cups French's White Lily flour, 1 heaping tea- 
spoon baking powder. Flavor with Coleman's extract.— Mrs. 
Edward Haft. 

BRIDES CAKE. 
One scant cup butter, 3 cups of sugar, 2 cups French's 
White Liif flour, 2-3 cup corn starch, fill the cup with flour, 
one-half cup sweet milk, one-half teaspoon cream tartar, 

whites of 14 eggs, 3 teaapoona baking powder. Flavor with 
Coleman's lemon extract. Bake in moderate oven. — Mrs. 
Prank Goodyear. 

POUND CAKE. 
One pound of butter, 1 pound of sugar, % pound of - 
French's White Lily flour, 10 eggs, one-half teaspoon baking 
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powder sifted In the flour. Cream butter and sugar, add 2 
eggB at a time, beating each five minutes, add flour slowly. 
Bake about 114 hours, — Mrs. C. A. Baylor, 

POUND CAKE. 
One pound fine granulated sugar, 2-3 pound butter, 1 pound 
French's White Lily flour, 10 eggs. Beat butter and sugar to 
a cream, add yolks well beaten, add flour and whites beaten to 
a stiff froth last. Beat 15 minutes. If used in 2 loaves bake 
1 hour, — Mrs. J. S. Ooodyear. 

BELLE VAN VALKENBUHGB'S POUND CAKE. 
One pound granulated sugar sifted, 1 pound butter, 1 
pound French's White Lily flour sifted, 10 eggs, 1 teaspoon 
baking powder In flour, 1 teaspoon vanilla. Beat buUer to 
cream with the hand, when very light put In 1 tablespoon 
sugar at a time, stir well. Then add one beaten egg at a time, 
. then flour same as sugar. Place sauce pan of water in oven to 
prevent browning too fast. — Mrs. Anna Roberts. 

CREAM CAKE. 
One and one-half cups of sugar, one-half cup butter stirred 
to a cream, whites of 6 eggs, or 3 whole ones, 2 teaspoons 
baking powder In 2 heaping cups French's White Lily flour 
sifted, one-half cup sweet milk. Bake in layers. For filling, 
take 1 coffee cup rich cream, sweeten and flavor with Cole- 
man's extract to taste, whip to a stiff froth, and put between 
layers. Frost the top. — Mrs. A. Qrltfin. 

WEDDING CAKE. 
Two pounds sugar, 2 pounds French's White Lily flour 1 % 
pounds butter, 1 pound blanched almonds, 4 pounds raisins, 4 
pounds currants, 2 pounds citron, 1 once each of cloves, cinna- 
mon and mace, one-half pint brandy, 12 eggs, 5 teaspoons 
baking powder. — Mrs. S. Kenfleld. 
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ANQEL'S FOOD. 

One and one-bait cups granulated sugar, 1 cup French's 
White Lily ftour, 1 teaapoonful cream of tartar, whites of 10 
eggs. Beat the whites to a stiff (roth, sift the sugar and add 
tt very lightly to the eggs. Sift the cream of tartar through 
the flour after sifting the flour alone Four times. Add it very 
carefully, mixing as gently as possible. Put it into a bright 
cake pan, not buttered, and bake in a moderate oven about 45 
minutes. Try It with a straw. Turn the pan upside down on 
the tube, if it has one, if not set it up on. something. When 
entirely cold take out. — Mrs. Rose Colgrove. 
CHOCOLATE ECLAIRS. 

Three eggs, I cup sugar, 1 cup French's White Lily flour, 1 
teaspoon baking powder, pinch of salt, Savor with Coleman's 
vanilla extract. Bake In patty tins. 

CREAM FOR FILLING. 
Yolk of 1 egg, not quite H pint of milk, sweeten to taste, 
2 heaping teaspoons corn starch, 3 teaspoons of grated choco- 
late. Flavor with Coleman's vanilla extract. Fill each cake 
and ice. 

ICING. 
White of 1 egg, add sugar and chocolate enough to 
thicken, take off a portion of top of each cake, take out center, 
fill with the cream, then replace top and cover with lee. Ice 
top only. — Mrs. Chester Messer. 

MRS. ATKINS' SPONGE CAKE. 
Twelve eggs, 3 cups of coffee sugar rolled, 3 scant cups 
French's White Lily flour, the rind and juice o( 1 fresh lemon, 
a small pinch of salt. Separate the whites and yolks of the 
eggs. Put the yolks and sugar in a round bottomed earthen 
dish, beat them briskly for five minutes, squeeze the Juice of 
the lemon and grate the rind into this, beat the whites of the 
«ggs to a stiff froth, and add to the other Ingredients. Beat 
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the whole for five minutes. Stir the flour in lightly beating aa 
little as possible. Betore commencing, butter ;our tins with 
thin papers on the bottom, have the oven hot and bake im- 
medlatelf. Follow these directions closely and your cake will 
be fine, (Used for 45 years.) 

SPONGE CAKE. 

Two eggs broken in a bowl and well beaten, add 1 cup 
sugar and 6 tablespoon! uls of water, beaten thorougbly, then 
add IH scant cups of French's White Lily flour, and 2 tea- 
spoonfuls of baking powder and flavor with Coleman's extract. 
Bake slowly. — Mrs. W. T. Brown. 

HOT WATER SPONGE CAKE. 
Four eggs, yolks and whites beaten separately, 2 cups 
sugar, ^ cup boiling hot water. Put in sugar and eggs and 
beat hard, 1% eupe French's White Lily flour, 2 heaping tea- 
spoonfuls of baking powder sifted with the flower. Flavor 
vith Coleman's lemon extract.— Mrs, Frank Goodyear. 

SPONGE CAKE. 
Two eggs, 1 cup sugar, ^ cup sweet milk, 1^ cups 
French's White Lily flour, 1 teaepoonful baking powder, Cole- 
man's flavoring extract — Miss Knowlton. 

SPONGE CAKE. 
Three eggs, 1 cup of sugar, 4 teaspoonfuls of water, 1 cup 
of French's White Lily flour, 1 teaspoonful baking powder, 
Coleman's flayoring extract, 1 dessert spoonful of vinegar the 
last thing. — Mrs. J. W. Bentley. 

MARBLE CAKE. 
One cup butter, 2 cups powdered sugar, 3 cups French's 
White Lily flour, 4 eggs, 1 cup sweet milk, 1 tablespoonful 
Royal Baking powder. In one-third of batter, mix 3 table- 
spoonfuls of grated chocolate mixed in a little milk. Put in a 
layer of yellow batter, then a layer of chocolate. Bake in deep 



L„u,i,.™u,Coo^Ic 



122 CAKES 



round tin. White cake can be made br substituting vhltee of 

6 eggs, and cochineal Instead of chocolate. When cut the 

cake will be handsomely variegated. — Mrs. Nathan Barlow. 

KATE PARKHURST CAKE. 

Two cups white sugar, % cup butter, 3 cups French's 
White Lily fiour, 1 cup sweet milk, 3 teaspoontule baking 
powder. Whites of 4 eggs beaten to a stiff froth. Flavor with 
Coleman's extract. 

GOLD CAKE TO GO WITH IT. 

One and one-half cups sugar, ^ cup butter, 2 cups French's 
White Lily flour, % cup sweet milk, 1 egg, and yolks of 4, 2 
teaspoontuls baking powder. Flavor with Coleman's extract. — 
Mrs. Frank Goodyear. 

PHOEBE CAKE. 

Three cups of sugar, 1 heaping cup of butter, 6 eggs, 4. cups 
of French's White Lily flour, 1 cup sour milk, 1 tcaspoonful 
soda, 2 cups raisins. This makes three large loaves. — Mrs. W. 
S. Goodyear. 

MRS. WILKINS' WHITE CAKE. 

Whites of 3 eggs, 1 cup sugar, 1-3 cup butter, >f^ cup milk, 
1% cups French's White Lily flour, 2 teaspoonfuls of baking 
powder In flour. This rule is a nice one tor small loaf or small 
standard cake. — Mrs. H. M. Barlow. 

SNOW CAKE. 

Beat the whites of 10 eggs to a stiff froth, add 1^ cups of 
sugar, 1 cup of French's White Lily flour, 1 teaspoonful of 
baking powder and lemon to taste. Beat all together until 
very light. Bake in a moderate oven.^Mrs. H. A. Barber. 
SURPRISE CAKE. 

Scant one-half' cup of butter, 2 cups of sugar, 1 cup sweet 
milk, three cups French's White Lily flour, 3 eggs, nearly 3 
teaspoontuls baking powder. Bake in layers. 
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FILLING (Lemon). 

One cup water, 1 cup sugar. Juice c( 1 lemon or 1 tea- 
Bpoonful of tartaric acid, 3 eggs, reserving 2 whites. Cook in 
pan over hot water, stirring constantly until tbe consietency of 
cream. If acid is used flavor with lemon extract. 

The above filling makes a delicious pie. Bake tbe shell 
first, then put In this filling, frost with the two extra whites, 
set in the oven till slightly hardened. Then set away till 
perfectly cold. — Mrs. W. Hayes. 

BREAD CAKE. 

One cup of dough, after second rising, ^ cup butter, 1 cup 
sugar, 2 eggs, 1 tabieepoonful sweet milk, small handful 
French's White Lily flour, nutmeg, H cup currants, % tea- 
spoonful soda. — Mrs. Anna Half. 

MARBLE CAKE. 

Light — One cup ot white sugar, "^ cup butter, ^ cup of 
milk, whites of 3 eggs, 1 teasponnful cream tartar, ^ tea- 
spoonful soda, 2 cups of French's White Lily fiour. 

Dark — One-half cup brown sugar, 14 cup of butter, ^ cup 
molasses, ^ cup of milk, ^ nutmeg. 1 teaapoonful cinnamon, 
^^ teaspoonful allspice, ^ teaapoonful soda, 1 teaspoonful 
cream tartar, 2 cups of fiour, yolks ot 3 eggs. Butter yvur 
tins and put In your light and dark in alternate table spoonfuls. 
— Mrs. Chauncey Barnes. 

ROLL JELLY CAKE. 
One cup of sugar, 3 eggs, 3 tables p 00 nfuls of boiling water, 
one and one-half cups French's White Lily flour, 2 teaspoon- 
fula baking powder. Bake in thin loaves, spread with jelly 
and roll up in napkin.— Mrs. Dr. Drake, 

IRON MOUNTAIN CAKE. 
One cup sugar, 2-3 cup of milk, ^ cup butter, 2 eggs, yolks 
and whites beaten separately, 2 cups of French's White Lily 
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flour, 1 heaping teaspoon baking powder, 1 teaspoon of Cole- 
man's vanilla extract. Makes one quart loaf. 

FROSTING FOR SAME. 
Two tablespooas sweet cream thickened with pulverized 
sugar. Spread over cake. Melt chocolate and pour over white 
frosting. — Mrs. Harriet Knowies. 

ENGLISH WALNUT CAKE. 
Two cups sugar, 1 cup sweet milk, 2-3 cup butter, 3 cups 
French's White Lily flour, 3 eggs, 3 teaspoonfuls baking 
powder, 1 cup of walnuts chopped flne. Cut iu squares, a 
half nut oa each square. — Mrs. Charles Lunn. 

VINNIE REAM'S CHOCOLATE CAKE. 
Two cups brown sugar, >^ cup of butter; add two eggs 
broken in and beaten thoroughly, one at a time; 2 squares of 
Baker's chocolate dissolved in ^^ cup of boiling water (let get 
cool before adding). Fill tbe cup with sweet milk, 2 cups of 
French's White Lily flour, 2 teaspoons baking powder, 1 tea- 
spoon Coleman's vanilla extract. 

CHOCOLATE NOUGAT CAKE. 

One cup brown sugar, 3 yolks of eggs, ^ cup butter, ^ 
cups sour cream or milk, 2 cups French's White Lily flour, 1 
teaspoon soda. To this add 1 cup brown sugar, ^ cup grated 
chocolate and "4 cup milk which have been cooked until 
thick. Cool slightly before adding to cake. Flavor with Cole- 
man's vanilla. — Mrs. Richard Oudersluys. 

OHOCOI/ATB CREAM FROSTING. 

One cup sugar. B tablespoons milk, 2 squares chocolate. 
Boil sugar and milk 4 minutes, flavor with vanilla, beat to a 
soft cream and spread on cake before too cool. Melt choco- 
late and spread over cream. — Mrs. Richard Oudersluys. 
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CHOCOLATE CREAM CAKE. 
Beat ODe-tourtb of >a cup of butter to a cream and the 
yolks of two eggs until thick. Then gradually beat half a cup 
of sugar into each and combine the two mixtures. Add four 
ounces of chocolate melted orer hot water. Then alternately 
half a cup of milk and one cup and a half of sifted French's 
White Lily flour, sifted again with two level teaspoons of bak- 
ing powder. Lastly beat in the whites of two eggs and a 
teaspoonful of Coleman's vanilla extract. Bake in two layers 
about eighteen minutes. 

CREAM ICING FOR CHOCOLATE CREAM CAKE. 
Set two cupa of granulated sugar, one tablespoonful of 
butter and two-thirds of a cup of rich milk into a saucepan of 
boiling water, and stir occasionally until melted. Then set 
over the fire and stir constantly while boiling from tour to six 
minutes. The mixture should boil at once. When thick as 
cream remove from the flre and beat until cool enough to 
spread. Flavor with a teaspoonful of Coleman's vanilla ex- 
tract. — Mrs. Charles Rogers. 

CLOVE CAKE. 
Two cups French's White Lily flour, 1% cup brown sugar, 
14 cup butter, 2 eggs, H cup sour milk, % teaspoon soda, ^ 
teaspoon cloves, 1 cup chopped raisins. — Mrs. W. Schader. 

SUNSHINE CAKE. 
Whites 10 eggs, 1 teaspoon Coleman's vanilla, 1^ cups 
powdered sugar, 1 cup French's White Lily flour, yolks of 6 
eggs, 1 teaspoon cream of tartar. Beat whites of eggs until 
BtiH and dry. Add sugar gradually, then yolks of eggs well 
beaten and extract; fold in flour mixed with cream of tartar; 
bake 50 minutes in moderate oven. — Mrs. Morse Nevins. 

PRUNE CAKE. 
One cup cooked prunes, (chopped,) 1 cup sugar, % cup 
butter, 4 tablespoons sour milk, 1 teaspoon soda, 1 teaspoon 
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ground cloves, 1 teaspoon ground nutmeg, 1 teaspoon ground 
cinnamon, 3 eggs, 3 cups French's White Lily flour. Bake in 
two layers and put together with icing. — Mrs. W. Q. Holden, 
St. Louts. 

MRS. HUTTON'S DBUCIOUS BROWN CAKE. 
Two egga well beaten, 1 cup of sugar, % cup butter, 1 
cup sour mllli, 1 cup molaaes, 1 teaspoonful of soda beaten In 
the molasses, 1 teaspoonrui cinnamon, i teaspoonfu] cloves, 

1 teaspoonful allspice, 1 cup of mixture of chopped raisins, 
cocoanut, nuts of any kind and small amount of orange peel, 
sifted French's White Lily flour enough to make a good batter. 
— Mrs. Hannah Barlow. 

PORK CAKE. 
One pound of fat salt pork chopped fine, 1 lb. raisins, 1 lb. 
currants, 1 citron, 1 tablespoon soda, 2 cups brown sugar, 1 
cup molasses, 5 cups of sifted French's White Lily flour. Dis- 
solve pork In 1 cup of boiling water.— Mrs. C. E. Doyle. 

ANNA ROBERT'S SPICE CAKE. ■ 
One cup brown sugar, 'A cup butter, 2 eggs, % cup mol- 
asses, ^ cup coffee, 1 good teaspoon soda, 1 teaspoon cluua' 
mon, i^ teaspoon cloves, 1 teaspoon vanilla, 1 % cups French's 
White Lily flour, 1 small cup raisins and one of nuts. Bake in 
moderate oven. 

SOUR CREAM CAKE. 
Two eggs, 1^ cups of sugar, 1 cup sour cream, 2 cups 
French's Wliite Lily flour, 1 teaspoon soda In cream, % tea- 
spoon cream' of tartar in flour, nutmeg. If cream is thin add 

2 tablespoons of melted butter. — Mrs. Ida Wood. 

GRAHAM CAKE. 
One cup brown sugar, ^ cup butter, 1 ^ tablespoons of 
molasses, 1 cup sour cream or milk, 1 egg, 1 ^ cups Graham 
flour, % cup French's White Lily flour, \i cup chopped raialns. 
— Mrs, Richard Oudersluys, 
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APPLE SAUCE CAKE. 
Cream ^ a cup of butter and beat in 1 cup of sugar, add 
1 cup of seeded ralBlne, chopped and slightly dredged wltli 
Hour, 1 Bait spoonful of salt, 1^ teaepoonful of cloves, 1 
teaspooaful of clnnamoa, % teaspoonful of grated nutmeg. 
Mis these ingredients. Dissolve 1 teaspoonful baking soda in 
& little warm water and stir into a cupful of unsweetened 
apple sauce. Let it foam over into the other ingredients and 
beat thoroughly. Add 2 cups of French's White Lily fiour and 
bake about % of an hour in a moderate oven. — Mrs. ChaB. 
YuU. 

BLACKBERRY JAM CAKE. 

One cup sugar, V^ cup of butter, 2 cups of French's White 
Lily flour, 3 eggs, 3 tablespoons of sweet milk, 1 teaspoon soda, 
1 teaspoon cinnamon, V^ teaspoon cloves, 1 cup of blackberry 
jam stirred into the batter. Bake in two round tiua and put 
together with frosting. — Mrs. Charles Atwell, Ishpeming, Mich. 
LIGHTNING CAKE. 

One cup sugar, small % cup warmed butter, 2 eggs, 1-3 cup 
of milk, 1 teaspoon baking powder, 1^ cups French's White 
Lily flour, ^ teaspoon salt. Put all dry ingredients into 
sifter. Put butter in cup, break into it the egga without beat- 
ing. Fill cup with milk. Pour into dry mixture which has 
been sifted into mixing bowl. Beat thoroughly. — Frances 
Wheeler Smith. 

NUT STICKS. 

Make nice soft frosting, spread on thin salted wafers and 
cover the top with thick layer of chopped nuts. These are 
dainty wafers to serve In place of cake, or more substantial 
sweets. — Mrs. Anna McOmber. 

MOLASSES CAKE. 
Two eggs, li cup of sugar, 1 cup molasses, 1 cup thick sour 
cream, 1 teaspoonful soda stirred in the moiasess, 1 teaspoon- 
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ful ciDDamon, 1 teaspoonful clovea, 1 teaspoonrul ginger, 
French's White Lily flour to make a thin batter, 1 cup seeded 
raisins chopped fine adds mnch to its goodness. — Mrs. F. A. 
Black man. 

GINGER BREAD. 
One cup sugar, 1 cup moalsses, 1 cup butter, ^ cup sour 
milk, 2 teaspoonfule ginger, 2 teaspoonfuls soda, 3 eggs, 3 
cups of French's White Lily flour. Beat the sugar, molasses 
and butter to a cream, then add the other ingredients. — Mrs. 
L. McNaughton. 

A MOST DELICIOUS GINGER BREAD. 
One-halt cup of butter, 1 cup molasses, 1 cup eour milk, 1 
cup of sugar, 2 teaspoonfuls of soda dissolved In boiling water, 
1 teaspoonful ginger, 1 teasposnful cinnamon, 2 eggs, about i 
light cups of French's White Lily flour. Stir butter, sugar, 
molasses and spice together to a light cream, set them on the 
range until slightly warm, then add the eggs, the soda and 
lastly the flour. Raisins or currants improve the excellent 
ginger bread.— Mrs. H. A. Goodyear. 

BOSTON MADELINES. 
Yolks of 8 eggs, 1 M cups fine granulated BUgar, 1 % cups 
French's White Lily flour, '^ cup com starch, \i cup butter, 
% cup milk, 2 teaspoons baking powder. Flavor with vanilla. 
Bake in shallow gem pans; frost, — Mrs. R. T. French. 

BLACKBERRY JAM CAKB. 

One cup sugar, ^ cup butter, 2 cups French's White 
Lily flour, 3 eggs, 3 tablespoons of sweet milk, 1 teaspoon soda, 
1 teaspoon cinnamon, % teaspoon cloves, 1 cup of blackberry 
Jam stirred Into the batter. Bake in two round tins and put 
together with frosting. — Mrs. Charles At well, Ishpemlng, 
Mich. 
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CHOCOLATE BROWNIBS. 
Two eggs, 1 cup sugar, % cup soft butter, hi cup French's 
White Lil7 flour, 2 squares chocolate, 1 teaspoonful Coleman's 
extract vanilla, 1 cup nutmeats, chopped. Cream, butter and 
sugar, add yolks beaten, Qour, chocolate, milk. Lastly, beaten 
whites or eggs. Spread In dripper and babe slowly 15 or 20 
minutes. — Mrs. John Goodyear. 

HERMIT DROP CAKES. 
To 2 scant cupfuls of sugar, add 1 of butter, 1 of Bweet 
milk, 4 cups of French's White Lily Bour, S tablespoons 
molaBBes, 3 eggs, whites and yolks beaten separately. To tbe 
milk add level teaspoon soda. For flavoring add two teaspoons 
of cinnamon, a halt teaspoon of cloves, a little nutmeg and a 
cupful each of chopped raisins, English walnut meats, chopped 
fine and % cupful of currants, washed, dried and dredged with 
a little flour. Drop the mixture in tableBpoanfuta on buttered 
tins, allowing space between for spreading. — Mrs. E>avid 
Goodyear. 

SOFT COOKIES. 
Four eggs, 1 ?i cups ■ot sugar, 1 cup butter, 4 cups French's 
White Lily flour, 4 tablespoons sweet milk, 2 teaspoons cream 
of tartar, 1 teaspoon soda, ^ nutmeg. Cream butter and 
sugar, add eggs well beaten. Dissolve soda in milk, add 
cream of tartar to flour. Drop from spoon and sprinkle with 
currants.— Mrs. W. J. Stuart, Grand Rapids, Mich. 
JUMBLES. 
One cup sugar, 1 cup butter, 2 eggs, 2 tablespoonfuls of 
sour milk, hi teaspoon soda, sufficient French's White Lily 
flour to roll out, sprinkle sugar and cinnamon on top and bake 
in quick oven. — Mrs. H. A. Goodyear. 

WALNUT COOKIES. 
One cup of sugar, 1 cup of butter, 3 tablespoonfuls sweet 
milk, 3 eggs, 1 teaspoon soda, 2 cream tartar, 1 cup English 
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walnuts chopped or broken, added to the don gh.-^— Frances 
Williams. 

MOLASSES COOKIES. 
One cup molasaes, 1 cup butter or lard, K cup .sugar, 3 
eggs, 3 teaspoonfuls soda, 4 tablespoon fu Is vinegar. — Mrs. 
Charles Lunn. 

GRAHAM COOKIES. 
One cup sugar, 1 cup sour cream, 2 eggs, 1 teaspoonful 
BOda, season witb nutmeg. Stir tbem stlft with graham flour, 
then use just white fiour enough to roll them out soft. Bake 
in quick oven. — Mrs. D. R. Cook, 

MOLASSES COOKIES. 
One cup molasses, 1 cup sugar, 1 cup sliortening, (butter 
and lard,) '^ cup cold water, 2 eggs, 2 teaspoons soda, cinoa- 
mon and cloves.. — Mrs, Diamond. 

LEMON COOKIES. 
One quart of French's White Lily flour, 1 pint sugar, 1 cup 
butter, 3 eggs, 2 tablespoonfuls sour milk, 1 tablespoonful 
soda. Juice and rind of 1 lemon. — Mrs. H. M. Barlow. 
COOKIES. 
Two cups sugar, 1 cup butter, 2 eggs, 14 cup sweet milk, 1 
teaspoonful cream of tartar, 14 teaspoon soda, French's White 
Lily flour to roll stiff, nutmeg. — Mrs. E. L. Haft. 
GINGER SNAPS. 
One cup sugar, 1 cup molasses, 1 cup lard and butter. Put 
on to boll, then add a tablespoon each of vinegar, ginger and 
soda. When cold add a well beaten egg and sufficient flour to 
roll out. — Mrs. M. Portruff, Lowell. 

GINGER SNAPS. 
One cup of sugar, 1 cup molasses, two-thirds cup of short- 
ening, either butter or lard or both, 'A cup of hot water, I 
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heaping teaspoonful of soda, 1 heaping tablespoontul of ginger. 
Make stilt, roll tbin and bake in a quick oven. — Mrs. Clement 

Smith. 

GINGER COOKIES. 

One cup molasses, part maple, 1 cup sugar, 1 cup butter, 3 
eggs, 1 tablespoon ot ginger, 1 tablespoonful of soda, salt. 
French's White Lily flour enough to roll out. — Mra. Frank 
Hilbert. 

FRUIT COOKIES. i 

Three eggs, 1 H cups sugar, 1 cup butter, thoroughly beat- 
en, ^ cup sour milk, 1 teaspoon soda, 2 teaspoons cinnamon, 
^ teaspoon cloves, 'A nutmeg, 1 cup chopped raisins. Add 
French's White Lily flcmr and drop from spoon In greased 
tins, — Mrs. Maurice Pierson. 

MOLASSES COOKIES. 

Two eggs, 1 cup molasses, ^ cup sugar, 1 cup part butter 
and lard, H cup sour milk or cream; it cream, use a little less 
butter; 1 full teaspoon soda, cinnamon, ginger, nutmeg, very 
litUe cloves. MIz soft, bake In quick oven. — Mrs. J. S. Good- 
year. 

GOOD COOKIES. 

Two cups ot sugar, 1 cup of shortening, half butter, halt 
lard, 4 eggs, 1 teaspooutul of baking po'Wder, I teaspoonful of 
aoda, nutmeg. The more French's White Lily flour you roll in 
the better they are. — Mrs. Frank Stebbins. 
COCOANUT COOKIES. 

Two cups of sugar, 1 cup of butter (quite full) one-eighth 
cup sour cream, 2 eggs, ^ teaapoonful soda, 1 cocoanut. The 
cocoanut must be fresh and used at once. Shake it to learn If 
there is milk in It, If there is, pronounce it good. Grate the 
solid part. If fresh cocoanut cannot be obtained, desslcated 
cocoanut may be used by soaking one-third or one-halt cup In 
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r 15 minutes.— Mrs. J. 

MRS. MAC CRATH'S OAT MEAL COOKIES. 

Pour cups oatmeal, 2 cups French's White Lilr flour, 1 
cup lard and butter, mtsed; 2 cups brown sugar, 1 teaspoon 
salt, 1 level teaspoon soda, \i cup boiling: water, 1 cup raisins, 
1 cup nuts. Mix oatmeal and flour thoroughlr. Add sugar and 
last the boiling water. 

PEANUT COOKIES. 

Six ounces of peanuts, chopped fine; 6 ounces or powdered 
sugar, ^ teaspoon of Coleman's vanilla, whites of 2 eggs. 
Beat the whites very stiff, add sugar, then the nuts, stirring 
lightly. Drop ^ teaspoon of the' mixture on buttered tins, 
allowing space tor spreading. Bake in quick oven. — Mrs. Stem. 
CREAM COOKIES. 

One coffee cup of sour cream, 2 cups of sugar, 3 eggs, 2 
heaping table spoon tuts lard, 1 teaspoontul soda in the cream, 
1^ teaspoontul cream of tartar in flour (French's White Lily,) 
1 teaspoon rounding full of salt, 1 nutmeg or a teaspoonful of 
ginger. — Mrs. J. W. Bentley. 

SUGAR COOKIES (Very Nice.) 

Two cups sugar, I cup butter, ^ cup sour milk, 3 eggs, 1 
teaspoonful soda, nutmeg. — Mrs. Julia Altoft. 

SOFT GINGER CAKE. 

One teacup molasses, ^ cup sour milk, 1 egg, piece of 
butter size of an egg, 1 teaspoonful of ginger, 1 teaspoonful of 
soda, salt, IM cups of French's White Lily flour (good meas- 
ure.) Put together and beat hard. Bake In a long pie tin. — 
Mrs. W.'Hoiloway. 

GINGER DROPS. 

One-half cup sugar, ^ cup butter, 1 cup molasses, 1 tea- 
spoonful cinnamon, ginger and cloves, 2 teaspoonfuls of soda 
in a cup of boiling water, 2% cups of French's White Li'y 
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flour, and add 3 well beaten eggs the last thing before baking. 
Bake in gem irons. Katen warm with aauce, this cake makes a 
nice desaert. — Mrs. Clement Smith. 

TEA CAKDS. 
One cup Bour cream and milk, % each; 2 scant cups sugar, 
1 rounding Full cup of butter and lard, 2 eggs, heaped up 
spoon of soda, nutmeg. French's White Lily flour to make 
consistency of paste. This makes nice cookies by adding more 
flour. — Mrs. H. A. Goodyear. 

ORANGE FROSTING. 

Whites of 2 eggs. Make the frosting as for other cakes. 

5aVe out enough to frost the top of the cake, add to the rest 

the Juice and grated rind frt a large orange and halt the juice 

of one lemon. Spread between the sheets. — Mrs. Oscar Young. 

MAPLE SUGAR FROSTING. 

One pound maple sugar, 1 pound English walnuts. Put 
sugar into basin with very little water, and 1 large tablespoon- 
ful butter, boil until it will wax when dropped in water. Then 
stir in % cup thick sweet cream, beat fast to make it light. 
Put aside enough to cover top. In that which is to be put 
between layers, put in chopped walnut meats. Pick out half 
meats enough to put around edge of cake, chopping the re- 
mainder fine. Let cake get cold before putting together. — 
Miss A. B. Wolte. 

COCOANUT FILLING FOR CAKE. 

Equal quantities of oocoanut and sour cream soaked over 
night. In the morning sweeten and flavor with Coleman's ex- 
tract. Beat thoroughly and put on the cakes when they are 
eold.^ — Mrs. F. Stebblns. 

CHOCOLATE CARAMEL FROSTING. 

One cup brown sugar, 'A pound of chocolate grated, 2 
Ublespoonfnls butter, % cup sweet milk, 2 teaspoonfuls Cole- 
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man's vanilla extract. Cook enough to spread. — Mrs. Ed. 
Haff. 

FIG FILLING. 

One-half pound figs, ^ pound raisins steamed and chopped 

Sne, add 'A coffee cup of water and \i cup Bugar, cook Blow 

15 or 20 minutee, cool and stir in the beaten whites of 2 eggs. 

Flavor with Coleman's vanilla extract. — Mrs. W, N. Chldester, 

PLAIN FROSTING. 

For the white of 1 egg, add a tablespoon of ice water, beat 
slowly. Add as much cream of tartar as you can hold on the 
point of a knife. 1 teaspoon lemon juice, or hi teaspoon Cole- 
man's vanilla extract. Then begin to add gradually % cup_of 
confectioners' sugar. Beat thoroughly. If too soft add more 
sugar.— Rose Goodyear. 

CHOCOLATE ICING. 

Dissolve H of a pound of Baker's chocolate in '^ cup boil- 
ing water, add 1 cup of sugar for bar cake. 1 ^ cups of sugar 
for layer cake, butter size of walnut, 1 teaspoon Coleman's 
vanilla extract. Boti until it lumps in cold water, then re- 
move from fire and beat until thick enough to spread. One 
must work rapidly as the icing hardens quickly.— Mrs. David 
S. Goodyear. 

COCOA ICING. 

Put 1 cup sugar in saucepan, add one-third cup boiling 
water. Stir until sugar is dissolved. Boil until syrup will spin 
a thread when dropped from spoon. Remove from fire; when 
slightly cool add 1 teaspoon Coleman's vanilla extract, 2 tab'e- 
spoons cocoa. 'A cup each chopped nuts and raisins. Stir until 
icing is stiff enough to spread. Use for filling and icing. — Mrs. 
N. T. Diamond. 

FIG OR DATE FILLING FOR CAKE. 

One cup Bgs, 1 cup raisins with water to cover. Cook until 
tender. Remove fruit from water and chop fine. Put back 
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into the Bame water, add 1 cup sugar, small piece of butter, 
yolka of 2 eggs, 1 teaspoon corn atarch. Beat this thoroughl}' 
and stir Into the fruit until a thick paste is formed. When this 
is cool add nut- meats chopped and 1 teaspoon Coleman's 
vanilla extract. — Mrs. Charles Huffman. 

CARAMEL FROSTING. 
Two cups It^ht brown sugar, 14 cap sweet milk, butter size 
of a hlckorf nat, 1 teaspoon ful Coleman's vanilla extract. 
Cook until by dropping some In co-Id water, it will stick to- 
gether. Then stir until it thickens, then spread quickly. 

YELLOW FROSTING. 
Yolks of 3 eggs, beat very light with one and one-half cups 
sugar, flavor with one-half teaepoonful Coleman's vanilla ex- 
tract. — Mrs. Rose Oolgrove. 

YELLOW FROSTING. 
Take % cup granulated sugar to the yolk of 1 egg. Boll 
the sugar in a little water until It hairs, then stir it Into the 
beaten egg.— Mrs. J. F. Goodyear. 

ORANGE FILLING. 
Yolks of 5 eggs, 1 cup sugar mixed with 2 large tablespoons 
of French's White Lily flour, juice and rind of 1 orange and of 
H lemon, butter size of walnut, 1 small cup water. Cook in 
double boiler until thick. Then beat until cold, — Mrs, Ernest 
Merrltt. 

LEMON COCOANUT CREAM FILLING FOR CAKE. 
Mix juice and grated rind of 1 lemon witli 1 cup pulverized 
sugar and yolks of 2 eggs, slightly beaten. Cook 10 minutes in 
double boiler, stirring continually. Cool and use for filling, — 
Frances Williams. 

ORANGE PILLING. 
Yolks of 3 eggs, 1 cup sugar, 1 cup water, 3 tablespoons of 
French's White Lily flour, juice and rind of 1 orange, '^ 
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lemon, lump of butter size of walnut. Boil until thick. When 
cool spread on cake. — Mrs. Edward Powers. 

SOUR CREAM FRIED CAKES. 
One cup of sugar, 2 eggs, ^ cup sour cream, 1 cup of sour 
milk, 1 rounding teaspoon of soda, pinch of salt. Season with 
nutmeg. Beat eggs; add sugar and beat until light and 
creamy. Stir cream, milk and soda together. Mis all to- 
gether with enough flour so that it can be easily bandied, — 
Mrs. A. A. Anderson. 

MRS. WATKINS' FRIED CAKES. 
One egg well beat, 1 full cup of sugar, 1 cup sweet milk, I 
large spoonful of hot lard, a little nutmeg, salt, and 3 ama'l 
teaspoonfuls of baking powder. Mis not too soft. — Mrs. W. J. 
Stuart. 

FRIED CAKES. 
One cup of sugar, 1 cup buttermilk, 1 teaspoonful soda, 1 
tablespoonful of butter or lard, 1 egg, season with nutmeg or 
cinnamon as you prefer. Stir in French's White Lily flour till 
you can dip out with spoon.— Mrs. W. Stebbins, 

FRIED CAKES. 

One quart of French's White Lily fiour, 1 egg and the yolk 
of another, % cup of sugar, 1^ cup of cream and 14 cup of 
sweet mtik, a little salt and nutmeg, 2 heaping teaspoons of 
baking powder. — Mrs. W. J. Stuart, Grand Rapids. 

CRULLERS. 
Beat thoroughly 4 eggs, add 8 granite spoons (large size) 
of sugar, beat well; 5 of butter, beat; then 10 spoons of thick 
sour milk, 1 heaping teaspoon of soda, nutmeg, salt and 
French's White Lily flour sufficient to roll out easily. Cut wltb 
Jagging iron and fry in hot lard — Mrs. H. A. Goodyear. 
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FRITTERS. 
Two egga, 1 teaspoon of salt, 1 cup of warm milk, 2 cnps 
of French's White Lily flonr, 2 teaspoons of bftki&g powder. — 
Ura. Cbester Messer. 

DOUGHNUTS. 
Tak« as much dough as wonid make 1 loaf of bread, add 1 
CBS, K cup of sugar, 1 teaapoonfnl each of lard and butter, a 
pinch of soda. Mix well, add French's White LII7 flour, mold 
into a loaf, and let rise. Then roll out thia dough and cut Into 
cakes and let them rise. Have the lard hot and fry longer 
than common fried cakes. — Miss Rebecca Ooodyear. 
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leaves nothing to be desired 

We can make prompt delivery to any part of the 
city at any time, in any amount you way desire. 

IRogers 8. Son 

PhoQci 194'192 
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A Few Words to those who 
take pride in cooking. 

A good cook is as particular about the qual- 
ity of the flavoring extracts she uses as about the i 

j quality of her flour, knowing that in either case 

I poor article is liable to defeat her best efforts. For { 
your mr^^Z/ar/rifu/ar dishes it would be advisable to fi 

I go to HOIvLOWAY'S Prescription Drug Store for | 
your flavoring extracts as they use more than or- g 
dinary care in the selection of and conipoundingthe 1 

I ingredients. B 

iiiiiiannisinniKiiXKirtniKifis&itKXKSsxssxiauM 



LADIES 



If you have any trouble getting a pair of shoes 
that will FIT YOU why not visit this store ? 
We have the LARGEST and BEST stock of 
shoes ever shown in Barry county and we 
have all the widths from "B" to "EE." 

THEIRONSIDESHOECO. 

, MASONIC TEMPLE BLK. HASTINGS, MICH 

PHONE 1T6 
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PICKLES AND CATSUP 

"How cam'st thoa in mth > |Mda. 

GRAPE CATSUP. 
Four pounds ot grapes stewed until sott; put tbrough n 
colander, add 3 pounds of sugar, (brown preferred) 2 tab'e- 
spoons of cinnamon, 2 tablespoons of cloves, 1 coffee cup of 
vinegar; let It simmer 15 minutes and seal up. — Mrs. G. L. 
Huffman. 

MUSTARD PICKLES. 
Three green peppers, 3 quarts of small onions, 3 quarts of 
small cucumbers, 2 quarts of sliced cucumbers, 3 quarts of 
cauliflower picked up fine, (steam cauliflower before picking 
up.) Pour over the above a brine of 1 tablespoon of salt to 1 
quart ot water. There must be enfficlent brine to cover. Let 
tbfs stand 24 hours, then drain. Dressing: To each quart of 
vinegar add 6 tablespoonfuls of mustard, 1 ^ cups of brown 
sugar, 'A cup French's White Lil; flour, >4 oz. turmeric, ^ oz. 
curry powder. Boll together 5 minutes and pour over pickle. 
— Mrs. R. K. Grant. 

TOMATO CATSUP. 
One gallon tomatoes boiled down thick, 1 cup vinegar, 2 
cups of sugar, teaspoon each of cinnamon, cloves and allspice, 
2 teaspoons black pepper, salt to taste. Let it boll and then 
botUe. — Mrs. Allie Bock. 

MRS. WILLIAMS' PICKLES. 
Two gallons of cucumbers, soak 24 hours In salt water, 
then drain. Heat vinegar enough to cover, with a handful of 
mustard seed, a few pieces of horse radish root, small piece of 
ainm, carenue pepper, 4 or 6 cloves, few pieces of stick cinna- 
mon, 2 cups of sugar, pour hot over pickles. Repeat for two 
mornings, and set away for future use. — Mrs. Nathan Barlow. 
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PICCALItLI. 
Chop 1 gsllon of green tomatoes, sprinkle with salt and let 
■tand S4 hours, then drain oS the water, add 12 onions 
chopped, 6 green peppers, 3 quarts chopped cabbage, ^ pint o( 
grated horseradish, mustard seed, black pepper to taste. Put 
vinegar to tbts and cork tight. Do not cook. Put in mustard 
tf preferred. — Mrs. L. McNaugbton. 

MRS. HOLLOWAY'S PICCALILLI. 

One peck green tomatoes, 3 large onions chopped fine, mis 
with 1 cup of salt, let this lie over night, then drain in the 
morning, boil In 2 quarts of vinegar, and 1 quart of water 15 
minutes, drain again then add 2 pounds of sugar, 3 pints of 
vinegar, ^ pound of white mustard seed, % teaspoon cayenne 
pepper, 2 tablespoons of cinnam.on, 2 tablespoons of allspice, 2 
tablespoons of ginger. Boil all together 15 minutes. — Mrs. N. 
B. 

CHOW CHOW. 

Two quarts of cucumbers, 3 pints of small or sliced onions, 
3 large green peppers, 2 cauliflowers, % pound ground mus- 
tard, 2 cups sugar, ^4 cup French's White Lily flour. Soak 
vegetables In salt and water over night. Steam cauliSower 
and onions. Stir mustard, flour, sugar and 1 pint of vinegar 
togetner, then add to this 2 quarts of vinegar, scald and pour 
over chow chow scaiding hot. If not sufticient to cover make 
more of the dressing. Tiiis dressing is nice for salads by add- 
ing butter and cream when needed. It will keep months in 
cane— Mrs. N. Barlow. 

CHOW CHOW. 

Two quarts of cucumbers, 3 pints of smalt onions, 3 large 
green peppers, 2 cauliflowers, 1 quart of French mustard, % 
pound of brown sugar, 1 quart of vinegar. Soak vegetables in 
salt and water over night. Steam cauliflowers and onions. 
Put In a large disb, cover with dressing, let it boil well. Add 
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pepper sauce It desired. — Mrs. C. Huffman, 
CHILI SAUCE. 
Take S onione, good elzed, 24 ripe tomatoee, 3 peppers, 4 
tablespoons of Bait, 6 tablespoons of sugar, 4 teaspoons of 
ginger, 1 teaspoon of cloves, 4 teaspoons of cinnamon, 5 cups 
of vinegar. Peel tomatoes and chop onions and peppers. 
CoolL slowly until thick. — Mrs. W. Hayes. 

CHILI SAUCE. 
Scaid, peel and cut up 25 large tomatoes, chop fine 3 good 
sized red peppers, and 3 large onions. To tbese add 2 teacups 
of vinegar, 2 tablespoons of salt, 4 tabiespoons of sugar, 2 
teaspoons each of ginger, cinnamon and allspice, 1 teaspoon of 
cloves. Boll all the Ingredients together 1 hour. Can while 
hot. This is an excellent sauce for cold meats— Mrs. H. A. 
Barber. 

PICKLED ONIONS. 

Take little onions, put into weak brine 24 hours, then 
drain. Take vinegar enough to cover them and pour over 
scalding bot, and leave 24 hours. Drain vinegar off and scald 
again. Season with a tittle sugar, a few whole cloves and black 
pepper. — Mrs, R. K, Grant. 

GREEN TOMATO PICKLES. 
Slice 4 quarts green tomatoes and 1 quart rather small 
onions. Mix with them a half teacup of salt and let them 
stand over night. Then drain, rinse and boil 10 minutes in 1 
part vinegar and 2 parts water. Then drain off, and take 2 
quarts best cider vinegar, 1 pound sugar, 1 tablespoon each of 
ground mustard, cinnamon and cloves. Boil ail together 10 
minutes. — S. M. Riker. 

MRS. PRATT'S SWEET TOMATO PICKLES. 
One peck green tomatoes sliced thin. Put in a kettle in 
layers, with salt and a little alum between, cover with water 
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and scald until the? look clear, but do not cook. Then wash 
thoroughly in cold water, lay on cloth and drain until dry. 
Put m ketUe again and add 2 quarts ot vinegar, 2 pounds of 
■ugar, 1 teaspoon clores, 1 tablespoon cinnamon, a tiny hit of 
mace and a sprinkle of pepper. Boil all together about 6 
minutes. Ready to UBe as Eioon aa cold. — Mrs. H. Barlow. 
SLICED CUCUMBER PICKLES. 

Peel and cut in ttaln slices U peck of onions, also aulflcient 
cacumhera to make 2 gallons after they are sliced. Salt all 
plentifully and let them drain for a few hours. Put them In a 
Jar and cover them, turn 3 tablespoons of ground pepper, U 
pound best ground mustard, and % pint of salad oil, well mixed 
together, and add enough cider vinegar to cover, and a few 
whole cloves, if liked. Put into closely covered jars, and keep 
In a cool place. The onions may be omitted it you choose. — 
Mrs. D. G. Robinson. 

BORDEAUX SAUCE. 

Two gallons of chopped cabbage, 1 gallon of chopped green 
tomatoes, ^ pound of whole white mustard, 1 gill of salt, 1 \ 
pounds of sugar, 1 gallon of vinegar, 1 ounce each of celery 
seed, black pepper, allspice and turmeric. Boll all together 
half an hour. — Mrs. A. P. Drake. 

CUCUMBER PICKLES CANNED. 
Wash in hot water, and put In boiling hot salt and water 
(one teacup of salt to a quart of water) and let stand % days, 
then drain. Then take half vinegar and half water, lump of 
alum and pour over boiling hot. L«t It stand 2 days, then 
take a pint of sugar to a gallon of vinegar, spices as stick 
cinnamon, white mustard seed, celery seed, 2 green peppers, 
and boll all together. Put cucumbers In jars and pour over 
the vinegar while boiling hot, — Mrs. Fred Busb. 

OLIVE OIL PICKLBIS. 
Soak small cucumbers in salt and water over nigbt. Then 
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rub dry, pack in Jars and cover with mixture of 1 qu&rt vine* 
gar, 1 cup of olive oil, ^ cup salt and ^ cup of white mustard 
seed. — Mrs, A. A. Anderson. 

A GOOD WAT TO KEEP CUCUMBERS FOR PICKLING. 

Three quarts of rain water, 2 quarts of vinegar, 1 pint salt, 
4 ounces alum. Sufficient for 4-gallon crock. — Mre. Nathan 
Barlow. 

CUCUMBER PICKLES. 

One-fourth pound ground mustard, U pound white mus- 
tard seed, ^ pound black mustard seed, 'A. pound 
white ginger root, 2 ounces cloves, 1 ounce turmeric, 
two and one-half pounds brown sugar, 2 ounces all- 
spice % ounce of mace, 1 ^ gallons elder vinegar, 2 ounces 
celery seed, ^4 onnce (scant), red pepper, mix together cold. 
Put about five hundred cucumbers in a Jar with layers of salt. 
Pour hot water over them and let stand 24 hours, then throw 
them Into the spiced vinegar. It is well to stir them occasion- 
ally to keep spices from settling. If the cucumbers are quite 
small, this amount bolda 7 or S bundred easily. — Mrs. Chester 
Mesaer. 

FINE BRITTLE CUCUMBER PICKLES. 

For 6 gallons of cucumbers, 1 gallon of vinegar, 1 cup of 
salt, 1 cup of brown mustard. Use best elder vinegar. — Mrs, 
C. M. Tower. 

PICCALILLI. 

One-balf peck green tomatoes, 14 peck onions, 3 dozen 
large cucumbers, 6 large green peppers, 4 small red peppers, 5 
cents worth of celery, chop all flne. Scatter I pint salt througb 
Let stand over night. Then drain thoroughly. Boll in 2 
quarts vinegar, 1 quart water 16 minutes, then drain again. 
Take 2 lbs. sugar, 2 tablespoonfuls cinnamon, 1 tablespoonful 
cloves, 2 teaspoonfula ground mustard, 2 teaspoonfuls of 
ginger, a little horse radish grated. Cover with vinegar and 
boll until clear. — Mrs. H. A. Goodyear. 
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MRS. BBCKWITH'S COLD CATSUP. 
One-halt peck ripe perfect tomatoes, 2 large red peppers, 6 
small onions chopped very fine, 2 teaspoons cinnamon, 1 tea- 
spoon cloves, 1 teacnp of white mustard seed, 1 small cup 
hrown eugar, 1 small cup salt, H teacup grated horse radish, 2 
teaspoons ground black pepper, 6 tablespoons or more of celery 
seed. Chop onions and peppers very Dne; 1 quart pure cider 
vinegar. Mix all thoroughly together, put In stone Jar. Stir 
each morning for a few days. Cover closely and keep in cool 
place. — Mrs. J. W. Bancroft. 

COLD TOMATO CATSUP. 
One peck ripe tomatoes, 1 onion, 4 green peppers, 3 heads 
of celery. Chop these fine and drain thoroughly. One cup of 
salt, 1 cup white mustard seed, 1 cnp brown sugar, 2 teaspoon* 
fnls of pepper, 4 teaspoonfnls cinnamon, 2 quarts of vinegar. 
Mis sugar, spices and vinegar together, pour over vegetables 
cold, put in stone Jar and set away. — Mrs. Chester Messer. 

CELERY SAUCE. 
Thirty tomatoes, 10 large onions, 12 heads of celery, 1 red 
pepper, 2 lbs. hrown sugar, 7 cups vinegar, salt, cinnamon, 
cloves. Peel tomatoes and chop onions, celery and pepper. 
Cook about 1 % hours, then bottle. — Mrs. W. Schader. 

RED, YELLOW AND GREEN PEPPER RELISH. 
Two doz. peppers, chop flue, add vinegar to cover and boll 
16 minutes. Drain thoroughly. Put 15 good onions through 
grinder, add pepper with 1 qt. vinegar, 3 cups sugar, 3 tea- 
spoons salt. Boll up well and can. — Mrs. Chas, Doyle. 

CHILI SAUCE. 
Twelve ripe tomatoes, 3 red peppers, 2 onions, 2 cups 
sugar, 3 cups vinegar, 2 tablespoons of salt. Cook 3 hours. — 

Mrs. A. A. Anderson. 
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Tbree quarts of water, 2 quarts of vinegar, %Mpi> salt, 2 
tablespoons of alum. Good for large or small cucumbers. — 
Mrs. Spangemacber. 

CHUTNEY. 

Twelve large ripe tomatoes and S sour apples, peeled and 
chopped fine; 5 medium size red peppers and 8 oaionB chopped 
fine; ^4 lb. sugar, ^fe lb. raisins, seeded and chopped; 1 table- 
spoonful ginger; 3 tablespoonfuls of salt, 1 quart of vinegar. 
Boil 1^ hours. Seal while hot. — Mrs. Allen R. McOmber. 



BY PHOTOGRAPHY 

We make photographs 
with correct lighting, ar- 
tistic posing aud pgpular 
tones in latest styles. We 
also photograph evening 
parties, weddings, social 
gatherings, etc., by ap- 
pointment. For partic- 
ulars 



The Packer Studio 

OPPOSITE COUIIT HOUSK 
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The DifferentBrands of Coffee 

is not so important as the quality ai:d 
price. The kind that pleases the 
taste and the pocket book is 

urad 25c II 



Blended, ground and packed in air 
tight cans by 

Owinell, Wright & Co., Boston 

We have sold thousands of pounds 
and have yet to find a dissatisfied 
customer. 

H. C. WUNDERLICH 

SUCCESSOR TO GUY E. GROOK 

DistTibutor of Fins Confoctlons and Fancy Brocerles 
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Ao apple brought tbe world to Berioxa wot; 
Bat mlHtat forgiie tben bad it bt«a a puicb." 

There Is no "royal road" to ntce things. To have them the 
housekeeper must take time and trouble. The richest juices of 
any fruit lie immediately under the skin and around the core. 
Here also is the gelatinous principle without which the fruit 
cannot lelly; and by paring your fruit for Jelly you lose the 
best part of it. 

For currant, grape, astracban apple jelly use 1 cup of sugar 
to 1 cup of iuice. Boil the juice thoroughly; then add the 
sugar and cook until it Jellies from the spoon. 

For all kinds of berries that will form their own juice, use 
1 cup sugar to 1 quart of fruit. This will fill a pint can. — 
Mrs. Charles Huffman. 

SPICED PEACHES. 
Seven pounds peaches, 4 pounds of sugar, ^ pint vinegar, 
1 oz. of cassia buds, 3 cloves. Pack peaches in stone jars, 
sprinkle sugar and spices between the layers, cover jar and 
place in kettle of cold water on back of stove. Let simmer all 
day, and ueict morning drain oB syrup, add vinegar and let 
boil down. Turn hot over peaches. — Mrs. J. W. Bentley. 

SPICBD RIPE TOMATOES. 
Take small ripe tomatoes and scald in hot water, drain and 
can in hot vinegar. Spice to taste. — Mrs. N. Barlow. 

SPICED FRUIT. 
Six pounds of fruit, 4 pounds of sugar, 1 cup of vinegar, 1 
tablespoon of cinnanLon, 1 teaspoonful of cloves, 1 teaspoon of 
allspice. — Mrs. Nathan Barlow. 
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CHERRY PRESERVES. 
Use pound of sugar for pound of fruit. Make srnip of 
sugar and Juice ol fruit, let It boil and skim tboroughl?. Then 
add fruit and 000k until clear, — Mrs, C. L. Huffman. 

GOOSEBERRY JAM. 
Prepare the fruit carefully, and to every pound of the same 
allow 1 U pounds of granulated engar. Coolc the gooseberries 
20 minutes, then add sugar and cook 10 or 15 minutes. Green 
grape Jam may be made in the same manner by first removing 
seeds. — Mrs. J. S. Goodyear. 

CURRANT JELLY. 
Squeeze out juice, and to 1 pint of Juice take 1 pint of 
sugar. Boil the juice 2 minutes, then add the sugar hot and 
boll 1 minute longer. Pour out into glasses and cover. Heat 
sugar in oven, but do not brown It. Make a pint at a time. — 
Mrs. Nathan Barlow. 

SPICED CURRANTS. 
Take 4 quarts currants picked from the stems, I pint of 
vinegar, 2 pounds of brown sugar, 1 tablespoon each of all- 
spice, cloves and cinnamon. — Mrs. Will Huffman. 

QUINCE AND APPLE PRESERVE. 
Take one-third quince and two-thirds sweet apples. Boil the 
quince in a syrup of sugar and water until tender. Then 
skim out the fruit and put in sweet apples. When tender, add 
the quince. Let it come to a boil and then can. It requires 1 
pound of sugar to 1 pound of fruit. — Mrs. Rose Colgrove. 

PICKLED PEACHES. 
To 9 or 10 pounds of fruit, take 4 pounds of sugar, 1 quart 
.of vinegar. Boil sugar and vinegar together and pour over 
fruit Leave for a day then boll again adding spices, cinna- 
mon, cloves and nutmeg. After several days boil again. Put 
In Jars, tie up and put away. — Mrs. H. A. Goodyear. 
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PICKLED PEARa 
Seven pounds of [rult, 1 pint vinegar, 4 pounds Bugar, 2 
tablespoonfula ground cloves, 2 tablespoonCuls cinnamon, (In 
bagB.) Put vinegar, BUgar and spices In kettle, wben boiling 
hot drop In the Irult. Cook until clear. Equally good for 
peaches or sweet apples. — Mrs. P. A. Blackman. 

PASADENA MARMALADE. 
One pound nice tresh oranges, after cutting off the thick 
ends; 1 lemon, slice these very thin and let stand over night. 
In the morning add eleven (111 coffee cups of water. Put on 
fire and boil hard 1 14 hours, then 4 pounds of sugar and boll 
1 hour. If the oranges are very ripe, or sweet, add the juice of 
two or three lemons ten minutes before you take It up to make 
It jell. Receipt makes 9 jelly glasses of marmalade. — Mrs. 
Hannah M. Barlow. 

PEACH MARMALADE. 
Pare the peaches and to every pound put % pound of 
sugar. Crack half of the pits, and boil In 1 pint of water 15 
minutes, strain and add to the sugar and peaches, boil slowly 
until thoroughly cooked, stirring all the time. — Mrs. Julia 
Hadley, Grand Rapids. 

PICKLED CHERRIES. 
Cover pitted cherries witli vinegar and let stand over night. 
Drain in the morning, add equal measure of sugar. Stir every 
day until sugar is dissolved. Take vinegar, add equal measure 
of sugar. Cook ten minutes; can. — Frances Williams. 

PRESERVED GINGER PEARS. 

Eight pounds pears cut Into small pieces, S lbs. of sugar, 4 
lemons, !4 lb. preserved ginger. Candled ginger or the ginger 
root can be used. Put the sugar on stove to cook with 1 pint 
of water. When dissolved put In pears and simmer for two 
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hours. Then slice tb.e lemons, cook until tender. Add tbem 
with the ginger to the pears and cook until thick preserves. — 
Mrs. J. W. Bancrott. 

GOOSEBERRY CONSERVE. 

Four quarts gooseberries, 3 oranges, 3 pounds BUgar, 1 lb. 
raisins. Cook to a thick preseirve. — Com. 
PLUM CONSBRVE. 

Fresh or canned plums m&y be used. Take out the pits. 
To 4 lbs, of plums add 3 oranges with rind of one chopped 
fine, 2 lbs. white sugar, 2 lbs. chopped raisins and % lb. ot 
chopped walnut meats. Boil % hour or until thick preserves. 
— R. Qoodyear. 

RHUBARB CONSERVE. 

Take 3 OT 4 lbs. rhubarb chopped fine, same amount of 
sugar with Juice and rind of 2 lemons. Cook 20 minutes, then 
add cup of chopped walnut meats. Cook until thick preserve. 
Figs and ralBins can be added if liked. — Com. 

\ What You Should Know j 

J About the convenience of a J 

i Gas Range and Electric Flat Iron j 

THE GAS RANGE assures quick firea, even baking, meals f 

on time, cool kitchens, economy of fuel. > 

THE ELECTRIC PLAT IBON has brought an end to the ) 

terrorsof ironing day, is constantly at the right beat, > 

doesn't heat the room— which means the utmost of iron- s 

ing comfort, no changing of irons, never too cold to do \ 

(food work. s 

Thornapple Gas & Electric Co. i 
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A DAINTY WAT TO MAKE CHOCOLATE. 
Set an eartbeo pot In a kettle of boiling water. In tbis put 
1 quart of milk and cream mixed. Stir Into this when hot, a 
paste made of 3 heaping tablespoons chocolate mixed with cold 
milk. Let it boil 2 or 3 minutes and serve hot. Use no sugar 
for the sweet chocolate; for the other 2 dessert epoone put in 
while cooking. — Mrs. J. M. Neff. 

YANKEE EGG-NOG. 
Take yolks of S eggs and 6 tablespoon fu Is of pulverized 
loaf sugar and beat them to the consistency of cream. To this 
add H of a nutmeg, grated and beaten well. Then mix one- 
third of a pint of good Jamaica rum and a wineglass of brandy 
or Madera wine. Have ready the whites of the eggs beaten to 
a stifC froth, and add them to the above mixture. When this 
Is done, stir in 3 pints of rich milk. Egg nog made in this 
manner is digestible and will not cause headache, and is ex- 
cellent for debilitated persons, and a nourishing diet for con- 
sumptives. — Mrs. D. Q. Robinson. 

CLARET PUNCH. 
To the Juice of 12 lemons add 3 pounds of white sugar, 3 
quarts of water, and stir well until thoroughly mixed; strain 
through a sieve, adding at the moment of serving, one quart 
bottle of good claret and a pint bottle of champagne. Sugar can 
be added after the claret is put in, if it is not sweet enough. A 
lemon sliced is a pretty addition. Serve with a large piece of 
Ice in the punch bowl. — Mrs. M.W. Wightman. 

ROMAN PUNCH. 
Grate the rinds of 4 lemons and 2 oranges into 2 pounds of 
white sugar, adding their Juice. Cover and let stand until next 
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day, when strain through a sieve adding either a quart bottle 
of champagne, or 1 pint of water and >4 pint of Jamlca rum, 
the whites of 8 eggs beaten very stiff; freeze like ice cream and 
serve as soon as possible after freezing. — Mrs. M. W. Wight- 
man. 

SODA WATER. 

Dissolve 1 % pounds o( white sugar in 1 quart of hot water; 
dissolve 1 1-3 oz. citric acid in a half teacup of the hot water. 
When cool mis them together, beat up the white ot 1 egg and 
stir in. Flavor with lemon or whatever suits the taste. Use 
bl-carbonate of soda to make it foam,— Mrs. M. Bailey. 
BLACKBBRRy CORDIAL. 

Two quarts of blackberry Juice, 1 quart of whiskey, 1 quart 
of water, ^ oz. oil of cinnamon, 2 oz. tincture of catechu, 3 
oz. paregoric, 1 oz. tincture of capsicum, IM pound of white 
sugar. Excellent for children. — Mrs. N. Barlow. 
RASPBERRY VINEGAR. 

Cut the berries with vinegar and let them stand 48 hours. 
Strain them through a sieve, add 1 pound of white sugar to 1 
pint of juice. Boil '^ hour, then bottle. Makes a nice summer 
drink mixed with water.— E. J. Goodyear. 

DELICIOUS MILK LEMONADE, 

Upon 6 ounces of loaf sugar pour 1 pint of boiling water, 
add % pint of lemon Jutce, and half as much sherry wine. 
Then add % pint of cold milk, stirring well and straining to 
make it clear. Chill In the refrigerator and it will be found a 
most refreshing and invigorating drink. — Mrs. D. G. Robinson. 

TEA, 
One teaspoon of tea is allowed for each person, pour on a 
little boiling water and let It come to a boil, then add as much 
hot water as Is necessary. For Iced tea make it a little 
stronger. Make some time before wanted. Pour over chunks 
of Ice and serve. 
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COFFEE, 
Take 1 full cup of ground coffee, 1 egg and a little cold 
water, stir together and add 1 pint of boiling water, boll up, 
tben add auotber pint of boiling water, and set back to settle 
before using. Enough for 6 perBons. 

COFFEE. 

One-balf cup of coffee and a little egg put Into coffee pot 
with 3 ^ cups boiling water. Steam ^ hour. Enough for 3 
cups. — Mrs. W. Holloway. 

COFFEE. 

Allow 1 tablespoonful ground coffee to a person. Mix egg 

thoroughly with the coffee and pour on sufficient cold water 

for the number of cups required. Let It come to a boll, then 

set it aside tor a few minutes to settle. — Mrs. Rose Colgrove. 

RIPE GRAPE JUICE. 
Stem and wash one-half bushel of Concord grapes. Put in 
liettle, nearly cover with water and boll until soft, then drain 
In bags, sweeten to taste, boll and can. — Mrs. David Goodyear. 

FRAPPB. 
Three dozen lemons, 1 dozen oranges, 1 quart of berry or 
grape Juice, 1 pound candled cherries, 1 dozen bananas sliced 
thin, G pounds of sugar, 6 gallons water. Makes 6 gallons 
mixture. Cool with Ice. Serve in punch bowl, with glasses. 
Delicious with cake and wafers at receptions. — Mrs. Chas. 
May wood. 
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BEEF TEA. 

One pound of juicy beef steak, (round is best) remove all 
particles of tat, pound to rags, put Into a quart of cold water, 
in either a granite or porcelain kettle, and place over a moder- 
ate fire, where it will slowly heat, but not boU. Squeeze con- 
stantly with a silver or wooden spoon, remove from the fire 
before it coagulates. Add salt to taste. 

Food for the sick must always be prepared In perfectly 
pure utensils. 

INDIAN MEAL GRUEL. 

On« quart of cold water, 1 teacupful ot Indian meal, stir 
together thoroughly and strain into a porcelain kettle, throw- 
ing away the meal. Cook slewly for 10 or 15 minutes. Add 
salt to taste and a little cream if desired. 
ANOTHER. 

Two tablespoons of Indian meal, 1 of I'rench'e White Lily 
fiour and 3 pints of boiling water. Stir the Qour and meal to- 
gether in a little cold water, add to the boiling water and cook, 
slowly ^ hour. Salt to taste. Milk or cream may be added 
when desired. 

CODFISH SOUP. 

Take a piece of nice white codSsh the size of your finger. 
Pick very fine, wash In cold water. Take a quart bowl, beat 
up 1 fresh egg, add your fish, 1 email teaepoonful of butter, 
then fill two-thirds full of boiling water with 3 crackers, and 
pepper and salt to taste. 

MILK TOAST. 

Take 2 thin slices of bread, toast thoroughly, but do not 
scorch. Put In a basin 1 teacup of good milk with a little 
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butter and salt. Let it come to a boll then tura over tbe 
toasted bread. 

TOMATO OYSTERS. 
One teacup of cooked tomatoes, 2 of boilluE water, a piece 
of butter the size of a hickory nut, pepper and salt. Let come 
to a boil and add a lump of soda the size of a small pea. Just 
as you take from the Bre add a teacup of good milk. Have . 
ready a hot dish with a few broken crackers in it. Turn the 
soup over and serve immediately. This is good for both sick 
and well. — Mrs. M. Atkins. 
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SWEETS 

"The dalnUeat last, to make tbe end m«t BweeC,"— Sfaakeapeare. 

GENERAL DIRECTIONS. 
Granulated sugar is preferable. Candy Btould not b« 
atlrred while boiling. Cream tartar should not be added until 
the Byrup begins to boil. Butter should be put in when candy 
la almoBl done. Flavors are more delicate when not boiled In 
the candy. 

PINOCHE. 
Two cups of brown sugar, 1 cup of white sugar, 1 cup of 
milk, 1 tablespoon of vanilla, 1 cup of chopped walnuts or 
pecans. — Mrs. D. Q. Robinson. 

WHITE TAFFY. 
Four cups granulated sugar, 2 cupa water, 2 tablespoons 
vinegar, 2 tablespoons melted butter, 2 teaspoons cream of 
tartar dissolved in water, 2 teaspoons lemon or vanilla extract. 
Just before taking candy from the fire. Boil until it strings 
when put in cold water, then cool and pull until white.- — 
Gertrude J. Smith. 



I CANDY. 

Piece of butter size of a walnut, let it get hot in kettle, 
then put In 1 cup of molasses, % cup of sugar, and boil until 
brittle In water. Remove from the stove, beat 14 teaspoon of 
soda in thoroughly. Cool in buttered tins. Commence pull- 
ing when hot as hands can bear. The secret of good candy is 
much pulling. — Mrs. C. L. Huffman. 

CHOCOLATE CARAMELS. 
One cup of grated chocolate, 4 cups of sugar, 2 eupa mol- 
aaaes, 2 cups of milk, butter size of an egg, pinch of goda and 
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PVench's White Lily flour. Boll halt an hour, stir conatantly, 
pour in pans and mark In squares. 

BUTTER SCOTCH. 
Throe pounds coffee sugar, ^ pound of butter, U teaspoon 
cream tartar, 8 drops Coleman's lemon extract. Cold water 
Enough to dissolve the sugar, boil until it breaks In cold water, 
pour out and mark in squares. — Mrs. J. Hewes. 

LEMON TAFFY CANDY. 
Two cups of sugar, either color you desire, 1 cup of boil- 
ing water, H cup of butter, % cup of vinegar, flavor with 
Coleman's lemon extract when cooked suttlciently, then pour 
on buttered plates. — R. B. 

WHITE CANDY. 
Boil S cups of sugar, 1 cup of vinegar, I cup of water, 
without stirring until it Is brittle in water. When nearly done 
put in 1 tablespoon of saleratus dissolved in hot water. Plavor. 
Pull with tips cl fingers. — Roy Barlow. 

MRS, FOLLETT'S RECIPE FOR POP-CORN BALLS. 
Salt the corn, take 2 cups of New Orleans molasses, 1 cup 
tight brown sugar, 1 tablespoon of vinegar, butter size of wal- 
nut Boil 15 minutes. Put In ^ teaspoon of soda 5 minutes 
before done. Pour over corn and make into balls. — Mrs. W. J. 
Stuart 

FUDGE. 
Two cups granulated sugar, 1 cup sweet milk, butter the 
size of a hickory nut, 2 squares of Baker's chocolate grated. 
Cook until it can be rolled Into a soft ball, when dropped in 
water. Take from fire, add a teaspoonful of vanilla and beat 
briskly till It is almost too thick to pour. Put on buttered 
dish to cool. Cream may be used instead of milk, and then no 
butter is required. 
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Fruit Loaf. — Tbis ma? be made bj adding nut meats and 
candled fruits to tbe fudge. Cool In tbe shape of a loaf and 
slice. — Mary R. Powers. 

BROWN SUGAR CANDY. 

Boil 3 cups light brown sugar and one cup of milk until it 
will form a rope when dropped into water. Add butter the size 
of a walnut, and one teaspoonful of Coleman's vanilla extract. 
Take from stove and stir till it will spread in tins, then add 
chopped nuts. — Clara Goodyear. 

NOT CANDY. 

One quart of drips syrup, 3 cups granulated sugar, butter 
<i size of an egg, 2 tablespoons vinegar, boil till It is brittle 
when dropped In cold water, then add % teaspoon soda, stir 
w0ll and pour in thin sheets over nut meats spread on tins. — 
Mrs. Emma J. Goodyear. 

MRS. OSCAR YOUNG'S RULES FOR MAKING CANDY. 

Fondant. — Put 2 pounds granulated sugar in porcelain- 
lined sauce pan with XK cups of water and ^ teaspoon of 
cream of tartar. Stir until the sugar^s dissolved. Let it boil 
about 10 minutes, then test by dropping some of the syrup 
into cold water, if it rolls into a soft ball, remove the sauce 
pan from the stove and place it in a pan of cold water. As soon 
as you can hear your finger in It with comfort begin to stir, 
stirring one way until a milk white creamy mass is formed too 
thlcli to stir. Now knead until soft and smooth. It is now 
ready for use. It can be kept some time by packing into a 
bowl and covering with a damp cloth. 

Cream Patties. — Melt fondant and flavor to taste witTi oil 
of peppermint or wintergreen. Drop in small spoonfuls on 
platters. 

Marshmallows. — Dissolve ^ pound of white gum Arabic in 
1 pint of water. Strain and add ^ pound of sugar; place over 
the fire, stirring constantly until the syrup is dissolved and is 
the consistency of honey. Add gradually the whites of four 



..Cookie 



SWEETS 159 



well beaten eggs. Stir the mixture until It becomes eomewbat 
tbln and does not adhere to the flnger. Flavor with Coleman's 
extract and pour into a tin slightly dusted with powdered 
.^larch and when cool cut into Bmall squ«r«s. 

Nut Candy. — Into a spider pour one heaping cuplul of 
granulated sugar, stir until It is melted, then add one cupful 
of nut kernels; mix them in the syrup and pour into a pan that 
has been dipped into water. Do not melt the eugar too fast 
and stir constantly. It will first ball up, then a little will melt 
and so on until there is only syrup, which will be slightly 
brown. Put nuta in as soon as sugar Is melted. 

Stuffed Dates. — Remove the date seed without breaking the 
date apart, then with little rolls of white (ondant press to- 
gether, leaving a line of the white in sight about as wide as a 
date seed. Roll in sugar, put on unbuttered platters to harden. 

DIVINITY CANDY. 
Two cups white sugar, one scant cup of milk, »4 cup corn 
syrup, butter size of a walnut, stir till it begins to boll. Cook 
until it forms a ball !n eold water. When cool stir until it 
grains, then knead well and spread on tins. Nut meats or 
cocoanut may bo added.— Mrs. M. Potruft, Lowell. 

CHOCOLATE CARAMELS. 
Two cups granulated sugar, 2 cups corn syrup, 2 table- 
spoons butter, 1 cup milk, % lb. Baker's chocolate. Boll to- 
gether until it will harden In water. Turn into buttered tin 
and mark into squares before cold. Nuts may be added. This 
make» a large rule. — Miss Nolle Wales. 
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Table of Measurements 

Four salt spoonfuls equfti 1 teaspoonful. 

Four teaspoonfuls equal 1 tablespoonful. 

Two teaapoonfulB equal 1 dessert spoonful. 

Two deBBert spoonfuls equal 1 tableBpoonful. 

Eight tableepoonfulB liquid equal 1 gill. 

Six tablespooufuls dry material equal 1 gill. 

Two gilla equal 1 cupful. 

Two cupfuls, or 4 gills, equal 1 pint. 

Four cupfuls of liquid equal 1 quart. 

Four cupfuls of flour equal 1 quart. 

Two cupfuls of solid butter equal 1 pound. 

Two cupfula of granulated sugar equal 1 pound. 

Two and one-half cupfuls powdered sugar equal 1 pound 

Two cupfula of milk or water, equal 1 pound. 

One tableapoonful of butter equals 1 ounce 

Two tablespoonfuls of flour equal 1 ounce. 

Two tablespoonfuls of coffee equal 1 ounce. 

Butter size of an egg means 2 tabelspoonfuls, or 2 ounces. 

A tablespoon of melted butter is measured after melting. 

A tablespoon of butter melted Is measured before melting. 

In measuring dry materials a spoonful means that what- 
ever Is measured should round as much above the spoon as the 
spoon rounds underneath. 
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